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Increased , Output 


INCE last season we have opened four 
new factories for making Packers’ Cans. 


an Francisco, Cal. Savannah,Ga. New Orleans, La. New Castle, Pa. 


These new factories add very materially to our capacity. In addition, we have improved the 
equipment in all of our factories so that today we are better able than ever to continue our 


Prompt and Complete Service 


We are now booking orders for the 1908 season, for either early or season deliveries. 
“AMERICAN” Cans are the best “AMERICAN” Prices and Terms lead the trade 


x 
Pat 
a! 


imerican Can Company 


| w York Baltimore Chicago San Francisco 
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National Canned Goods and oe Dried Fruit Brokers” As | 


SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 


— | 











‘W. H. NICHOLLS é CO. 


Canned Goods 
Brokers 


33-365 River St. CHICAGO 





J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
Pacific Coast 
Products 
42 River St., CHICAGO 


San Toeiden 
Boston 


New York 
Los Angeles 





SAM BAER & CO. 


Brokerage an Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


CHICAGO 





E. C. SHRINER 6 CO. 
Manofacturers’ Agents and Brokers in 


Banned Goods and Gans 


BALTIMORE. MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., 80. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 
Broker in 
Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 








EDWARD P. SILLS 
Packers’ Agent and Broker in 


@Ganned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON @ HALL 


un,  GANNED GOODS 
EAP DRIED FRUITS 


MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





| -T. J. O'BYRNE & CO. 


Brokerage Commission 
Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 














G. M. AHRONS GO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 





FERD. C. WHEELER, Jr. 


805 Penn Buliding 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 


WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. #2 CHICAGO 











LOUIS M. PARK COMPANY : 


Established 1896 


Canned Goods. 
eth Brokers 


Note.—We cover all jobbing points to 
these cities. No betier equipped brokers 
in the west. 


OFFICES 
Minneapolis 





WILLIAM DUGDALE 


CANNED GOODS COMMISSION 

AND CANNERS’ SUPPLIES 
301 Majestic Building 

INDIANAPOLIS, IND, 





GETTYS & GILBERT, 


BROKERS AND : 
COMMISSION MERCHANTS — 
CANNED GOODS, DRIED Fruits, _ 
SALMON, CALIFORNIA PropuctTs 


806 Spruce St., ST. LOUIS, MO, 





PINK SALMON 
The Best Quality and Most Popular 





Brands 


GRIFFITH-DURNEY (0, | 


LEADING SALMON HANDLERS 


SAN FRANCISCO, - CAL, — 





C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1898 ; 


Canned Goods «4 Cans : 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOOD 
KANSAS CITY, MO. ST. LOUIS, M®. 


ST. JOSEPH, MO. 
WICHITA, KANS. 


Cover Ml Jobbing Centers Adjacent to Above 





WHAT MORE > 


Can we do, to prove to you the Great Value of this Tomato. 

Year after year, Experiment Stations all over the Country 

_ have endorsed it, Farmers swear by it and the Largest Canners 

are repeating and enlarging their orders = but please remember 
if you want any - You'd Better Act Quick. - 


®  “BOLGIANO’S 
“GREATER BALTIMORE” 


~- 





























Pound $6.00 IO Pounds @ $5.50. 


J. BOLGIANO & SON 


, » “Reliable Seed For 90 Years’’ BALTIMORE, MD. U. S. A. 


Press of J. Bolgiano & Son, Baltimore, 











We don’t mean to call our Canner Friends Sports; But we 
want to call your attention to the very important fact that oup 
Fine Stocks of Seed Beans are -entirely Free From Sports. 

We not only carefully Rogue them outin the field, but we 
‘are constantly building up new, pure stocks. 








We are prepared to quote Very Low prices. 


Refugee or 1000 to 1 Beans 
Burpee’s Stringless Green Pod 
Giant Stringless Green Pods 
Earliest Red Valentine Beans 
Extra Early Refugee Beans 





Wardwell’s Kidney Wax Beans 
Round Podded Kidney Wax Beans 
Currie’s Rust Proof Wax Beans 





Stowell’s Evergreen Sugar Corn 
Country Gentleman Sugar Corn 
Snow White Evergreen Sugar Corn 





We Can Quote Special Prices On The Following Tomato Seeds 


Bolgiano’s Extremely Early I. X. L. Bolgiano’s Best The Great B. B. Tomato 
Chalk’s Early Jewel Tomato New Stone Tomato 
-Sparks’ Earliana Tomato Matchless Tomato 

New Century Tomato Paragon Tomato 

Ten Ton Tomato King of the Earlies 

Favorite Tomato Dwarf Stone Tomato 

Bolgiano’s New Queen Tomato World’s Fair Tomato 

Brinton’s Best: Tomato Atlantic Prize 

Maul’s Success Tomato Wealthy Tomato 


J. BOLGIANO & SON 


‘‘Reliable Seed For 90 Years’’ BALTIMORE, MD. U. §S. A. 
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Canned Goods Brokers and Commission Houses 





THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bidg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bldg. 





BAKER & MORGAN | BOERING, PRESTON & CO. | E. L. Southern & Co. 


Sales Agents MERCHANDISE 
CANNED 600DS fanned Goods a Specialty BROKERS 


BROKERS 122 Water Street CLEVELAND, OHIO 











805 Citizens Bldg. Cleveland 


ABERDEEN, - MARYLAND J. H. Martin & Co. L. J. NELSON H. F. DONLEY 
NELSON & DONLEY 


—— MERCHANDISE BROKERS MERCHANDISE BROKERS 
Canned Goods CANNED GOODS, DRIED FRUITS 


Our Specialties OMAHA 
CORN & TOMATOES 83 S. Front St. | MEMPHIS, TENN, | Cover Jobbing Points: Nebraska, Western lowa 


CAN MAKING MACHINERY 


The Latest Automatic Side Seam Locking Machine, with Soldering Attachment 























Machine shown abov rLatest Impro ved Lock Seam Body Ferming Machine, with Side Se am Soldering Device, This , Machine runs fre of all jams 
fom mogee y- capacity of 50,000 perfected, bodies a day. Wri r Pri and Disc 


Dives ate '& co. — yt He 200 West Fails Avenue, BA LTI MOR E M D. 
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COTTINGHAM 


— SELLS — - 





CANNING MACHINERY ?F ALL KINDS 


INCLUDING THE CELEBF -TED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 














* 
Hominy! 
@ We make a complete line of simple, substantial and effective 


for Canning Hominy, which at the same time does not call for a reap 
penditure in the equipment. & 


Line consists of the following machines which cover each step in the proces 
Mixing Machine Washing [lachine 


Chitting or Hulling Machine Boiling Out Kettles 
@ We are prepared to furnish all formulas and instructions necessary for properly preparing 
his article to all purchasers of the machinery, and invite the correspondence of all interes 


Sprague Canning Machinery Co., 5 Wabash Ave., Ch 








Bucklin’s GYGLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


. Be . 63 
This !s the Best Machine !n use for making Jomato Pulp for Ketchup snd fw 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY —75 tons Tomatoes per day; 50 to 60 tons Pumpkins pe 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS” 


Sprague Canning Machinery Compaty, 


CcHICAGO™ 
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WE ARE SOLE AGENTS 


for the United States 
and Canada for the 

















LAST WASTE 


SHAPE AA 
WRITE TOUS 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 


Pillmore Anderegg 











Pea Viner 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 





81 FULTON STREET :: 























Address all communications to us 
Chicago Canners’ Supply Co. 
SELLING AGENTS 


42 River Street CHICAGO, ILL. 


W. J. LATCHFORD, President 











RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaied Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














Tomato Ganning Machinery 


BAKER'S 
GRASSHOPPER 


WE MANUFACTURE A FI‘) LINE 
OF TOMATO CANNING MAJHINERY 


Scalders, Peeling Systems, 


Fillers, Exhausters, Etc. 
Send for circulars. 


SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Go., General Agents, 
CHICAGO, $ ILLINOIS 
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GILBERT & BARKER MFG. CO., 82 4th Avenue, NEW YORK 


the SPRINGFIELD VAPORIZING. 
FUEL GAS MACHINE 


@ This machine is the Safest because jt 
conforms to the Rule of the National Board of 
Fire Underwriters that most approved Sas 
Machines must have their Carburetiors 
located 30 feet from the building. 








@ It mingles a measured quantity of air with a 
measured quantity of Naphtha (Stove Gaso. 
line, Automobile Fluid, or Crude Distillate), 
producing a uniform gas of most desirable 
quality, which is conducted to the burners 
through the one pipe system. 


@ A gallon of Naphtha contains more heat 
units than a gallon of 86° gasoline. Users 
of former methods should consider the great 
economy effected by this method. 
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405 to 412 E. Oliver Street, Baltimore, Md. 


KEMP MAKES the INVESTMENT 


furnishes 20th Century Gas-Ma}- 
ehine on trial and takes chances 
of your being convinced that 
Machine renders better service 
than any other system, and will 
use successfully a lower grade 
of oil than any other apparatus. 


UNIFORM QUALITY OF GAS. 
NO ATTENTION. 

IS AUTOMATIC. 

NO AIR PIPE NECESSARY. 
RELIABLE AND SAFE. 


Only machine op 
erating on truly sei- 
entific basis. 
Small machines for 
one line factories 
and illuminating. 


Low Prices 
Liberal Terms 
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THE LATGHFORD 
CORN HUSKER 


This machine we have demonstrated 

satisfactory for the work. We are 

familiar with efforts being made in 
this direction and 


CLAIM 


as follows: The most simple 
mechanism for the purpose; the 
only continuous (non intermittent) 
feed; the most speedy; operates 
like a "Sprague Cutter; capacity un- 
equaled; wastes no corn; causes no 
damage to the ears; cleans the ears 
after husking. For further particulars 


. address ... 








Sprague Canning Machinery Co. 
Daniel G. Trench é Co., General Agents 
CHIGAGO, ILLINOIS 











Chisholm-Srott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of 
C. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competer¥' 
attorney. 


Yours respectfully, 
CHISHOLM-SCOTT CO. 














the A tO ~ 
Tipper 





@ Attaches to the Hawkins Capper. Hun- 
dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 











FULLY GUARANTEED 


Ss 


ORDER EARLY. 


We have to refuse late orders’ 
every year 


sf 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


- 


LEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared, 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Ssnd_for detail descriptions. 


Sprague Ganning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 








— 











THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with nu1bers indicating minutes revolves, 

The hand or pointer is attached to the inner dial ani 
revolves with the inner dial (relative position of hand to 
gumber on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be »pposite the figure on inner 
dial, which indicates the number o7 minutes you wish to cook 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that ply 
when it was first inserted. 

Unload kettle which bears same number as the plug—te 


move plug. 


Any ordinary number of kettles may be timed with ont 
clock. 

Forget that hands of a clock travel past numbers on a dial- 
The hand of this clock does not. . 

Remember that the hand of this clock will always pass 4 
point marked on the outer frame opposite a given number 01 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @ GQ, Genere} Agents 
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Power Transmitting 
Elevating ... Conveying 
MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANS MISSION—SHAFTING 
CHAIN BELTING—PULLEYS 


FRICTION CLUTCHES— GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTER M’F’G CO. 
1075-1111 West 15th St , CHICAGO 


EASTERN BRANCHES: 
98-90 Beade Street, New York. Pennsylvania Bidg., Philadelphia 




















NEW BUCKLIN 
PEA FILLER AND BRINER 











MANUFACTURED BY 


The Sinclair- Scott Company 
Manufacturers of Canning House Machinery 
BALTIMORE, MD. 








MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “ MARYGAND” AUTOMOBILE , 





THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the oniy triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO, 


-~ DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. 
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Automatic Body Lock Seaming and Soldering Machine No, ? 


This machine is one of 
est inventions of the rt 
making machinery. = 

The body blanks are placed by an 
attendant on an automatic 
which carries them into dies, where 
hooks are formed on the ends of the 
bodies, whence they are auto. 
matically to a forming horn, whee 
they are formed wit hooks inter 
locked and the seam pressed down 
then passed automatically to an auto. 
matic fluxing device, which 
the flux, either liquid rosin, or acj 
as may be desired, on the seam in 
such quantities as may be 
and no more, so as to leave the 
clean and neat after being sald 
The body is passed forward to the 
soldering attachment, where a 
— device melts fiom a wire of 
solder the exact amount required to 
make a perfect seam, applying the 
same into a crease. 

After receiving the solder the 
is passed under a set of heating or 
aon Te ae sweating irons, causing the solder to 
soak into the seam thoroughly, the seem being wiped automatically, making a strong, clean seam with ‘ess solder than any other device yet 
invented. Liquid rosin or acid flux can be used on these machines soldering the seam on the outside, keeping the inside of the body clean, 


MANUFACTURED BY 


TORRIS WOLD & COMPANY 


66 to 70 N. Jefferson St. accncs atti” ‘ni Souter, Saliee tennis CHICAGO, ILLINOIS 





ae 


u 
Write for information and catalogue showing our complete line ct Automatic Can Making Machinery. 
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. = Anchor Brand Soldering Flux 


dene? Because it is the Best 


Non-Acid Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 











Manufactured and Sold only by 


ANCHOR BRAND GARDEN CITY LABORATORY, INC. 
NON.-ACID FLUX Main Office, 4134 S. Halsted Street 


CHICAGO, ILL., U. S. A. 
WRITE for PRIGES and INFORMATION 












































APPLIED PROVERBS. 
CS —— ° C_~SCSD 








“It’s a long lane that has no turning’ 


Cleaily applies to canners who 
continue in the old way to use indifferent 
labels. It is a warning that if they persist 
they will find the turn in the lane reading 


DISASTER. This bad turn may be 
avoided by using up to date labels. 


THE UNITED Stat 


PRINTING COMPA 
FOUR FACTORIES 


SAN FRANCISCO 
ST. LOUIS 
MINNEAPOLIS 
INDIANAPOLIS 
DETROIT 
TORONTO 
CLEVELAND 
CINCINNATI 
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Sanitary Pea Conveyor 











Ee 

We have designed what we considér a very excellent. Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G TRENCH & CO., General Agents, 
5 Wabash Avenue, Chicago 
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CANNERS 


should bear in mind that we can furnish any 
kind of container which may be required in 
their work— 


ROUND SQUARE OBLONG 
Standard Hole and Cap 
Open-top Roll-top Coke Tin 
Extra-Coated Tin Enameled Inside Cans 


and that we can furnish cans in any quantities, 
from a great variety of shipping points. 








American Can Company 
NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















ISDAY BY 


PUBLISHED EVERY T 





THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... . 
All Foreign, one year 

4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 


ADVERTISING 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 


of issue. 


+ +++ 83.00 








CORRESPONDENCE 
Correspondence upon all subjects of interest to the trade is solicited 


In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
{avited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








The success of the Maine corn canners in booking 


orders for futures is proof that it pays to pack quality. 
a 


It may be a little difficult, “in times like these,” for 
the jobbers “to pass along to the retailer” the advance 
of 5 cents a dozen which Maine corn packers are ask- 
ing, and getting, too, over their 1907 opening quota- 
tions—but isn’t it easier for the wholesalers to induce 
their retail customers to pay the advance than it would 
be for the Maine. packers, under the peculiar condi- 
tions which prevail in that state, to sell their corn at 
last year’s prices? The Maine packers are perfectly 
tight to be “stiff” on the matter of prices. The acre- 
age at best is limited, and, according to all accounts, 
the farmers are less inclined this year than ever to 
gfow sweet corn for canning purposes. Not only that, 
but, if reports are true, as we believe them ‘to be, 
gfowers want more money for cultivating this crop. 


The attitude of the growers was expressed in the 
resolution adopted by the Maine Grange, that the 
farmers ought to receive more than 2 cents a pound 
from the canners to make sweet corn a profitable crop 
to plant.. Another very good reason why the canners 
are entitled to receive from the jobbers the advance 
of 5 cents over last season’s opening figures is that the 
prices announced a year ago were too low—much too 


low. eis 


Taking the ground that imprisonment of a wealthy 
and well-known citizen of Washington would have 
the best possible influence in putting a stop to similar 
violations of the federal food law, President Roosevelt 
wants an object lesson made of Robert N. Harper, a 
drug manufacturer recently convicted of selling a 
headache powder in direct violation of the national 
law. The president not only desires that an example 
be made of Harper, but has expressed his wishes in 
the matter to the public prosecutor, urging him to 
insist on a jail sentence. Undoubtedly prison walls 
have more terrors for law-breakers than fines, re- 
gardless of how large, and if the president’s wishes 
should be realized it is certain that the quickest kind 
of reforms would be put in effect by those who are 
wilfully violating the pure food statute. 

se «@ 

The week reviewed hasn’t been without encourag- 
ing incidents. For instance, signs of increasing con- 
sumptive demand have come to the surface rather 
persistently, while additional reports of resumption of 
operations in large industries, such as manufacturing 
and mining, employing many thousands of wage- 
earners, have appeared in the public prints with almost 
daily regularity. Little else is needed to bring about 
betterment in canned goods market conditions. Con- 
tinued improvement in demand would in a short while 
reveal the smallness of supplies in packers’ hands, and 
the reopening of the large industrial plants, which 
closed down or curtailed their working forces follow- 
ing the October depression, would speedily remove a 
condition which has been universally admitted to be 
one of the worst features of the situation, and that is, 
crippled purchasing power of the masses, who, of 
course, consume the bulk of the manufactured foods 
produced in this country. This condition is not one 
which it is hoped merely will be righted, but one 
which is being righted. The masses’ ability to indulge 
their appetites is being restored to them. Every mill 
in which operations are resumed, every mine that is 
reopened, means increased purchasing power for a 
greater. or lesser number of families, and improve- 
ment, consequently, in the situation. 
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TO THE CANNING TRADE: 


We are now naming prices on all sizes of Cans 


ce ee ee a ee ee 


and also on Solder Hemmed Caps for Delivery dur. 
ing the season of 1908 as you may require, and we 
will be pleased to receive your inquiries and orders. 
Please address your communications to us at either 
Chicago, Syracuse or Baltimore, which ever is the | 
better shipping point for your requirements, and they 
will receive our prompt attention. 

You can rely on the Continental Can and the 
Continental Hemmed Caps to be absolutely the very 
best in every sense of the word, and with our in- 
creased facilities, both manufacturing and shipping, 
we are enabled to give our friends the best possible 
service at all times. 

Again thanKing you for all your Kind favors in 





the past and looKing forward to an active and pros- 


perous pacKing season in 1908, we beg to remain 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President’ 
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Sulphate of Copper in Vegetables 


MPORTERS of vegetables in tins and glass, in ar- 
guing with the food officials at Washington for 
the privilege ot obtaining entry for foreign packed 
oods colored with sulphate of copper, will receive 
fittle sympathy or support from vegetable canners in 
the United States. American pea packers do not seek 
rmission to artificially color their product. They do 
not wish to color their peas ; hence are not favorable 
io the idea of admitting foreign goods so colored to 
\merican markets, where they compete with and to 
a certain extent affect the sale of the domestic article. 
Several of the gentlemen who appeared before 
Washington food officials last week argued the harm- 
jessness of sulphate of copper, alleging that this had 
been entirely proved by experiments conducted in 
France, in which country coppering is permissible and 
racticed. One of the advocates of the use of copper 
sulphate stated that it “merely preserved the natural 
color and the natural flavor of the goods, and in so 
doing rendered them more appetizing, hence more 
healthful than they would otherwise be.” The flavor 
of American canned peas and string beans, for exam- 
ple, is excellent, yet the packers manage to get on 
without the privilege coveted by the French canners. 
The color of our American peas and beans is likewise 
good without resort being had to a chemical agent. 
There is no complaint, not even on the part of packers 
in the United States, who naturally might be expected 
to be heard from first in the matter if a need for cop- 
‘pering existed, that either flavor or color of domestic 
goods isn’t perfectly satisfactory. Why, then, can’t 
the European packers who ship a portion of their out- 
put to this country put up satisfactory products with- 


out “preserving” their color and flavor with copper 
sulphate? We disagree with the importer who advo- 
cated the use of copper as an agent for preserving the 
natural color of, for instance, peas. It does more 
than that, it heightens the color, imparting a more 
vivid green than nature gives to peas. There never 
was a pea in its natural state that possessed so bright 
a green as sulphate of copper gives the peas which 
are brought to this country from France. 

We cannot but disagree also with the contention 
that to rule against the admission of foreign vege- 
tables because colored with copper sulphate would 
amount to discrimination against the European busi- 
ness. Secretary Wilson was unquestionably correct in 
stating that a sharp distinction should be drawn be- 
tween the privilege given the users of benzoate and 
sulphur and the matter of using sulphate of copper. 
American packers don’t use the last named and, de- 
spite assertions to the contrary, don’t desire to, but 
preservers and condiment makers do find it necessary 
to use benzoate and sulphur. 

French canned peas and other vegetables compete 
with domestic products to the extent to which they 
are imported and consumed in this country. If it 
would be advantageous to the foreign interests, as 
they claim, for this government to permit the use of 
copper sulphate, it follows that the legalizing of that 
chemical would be correspondingly disadvantageous 
to American canners, who pack fine goods and would 
do a bigger business on some varieties if fewer con- 
sumers entertained the erroneous idea that things “im- 
ported” are better than goods of domestic production. 


Advertising to Increase Consumption 


carried on recently in Iowa by large California 
citrus fruit interests offer a suggestion to the 
packers of canned goods? The citrus fruit 
people desired to ascertain if advertising would be 
suficiently effective in promoting the sale of oranges 
to warrant them in extending the campaign to other 
states. While we don’t know whether their hopes 
were realized, their advertising, at any rate, was very 
striking and the resuits of the application of printer’s 
ink as a stimulant to orange consumption are being 
watched for with much interest by the fruit trade. 
The point is, if it can be demonstrated, at a time 
when it becomes desirable to quickly stimulate the 


De not the uniquie advertising experiment 


consumption of oranges, that newspaper advertising 
can be made to perform the valuable trick, will it not 
work equally or almost as well for the producers of 
canned goods as for the growers and shippers of 
oranges? No very good reason is apparent why the 
public would not respond to canned goods advertising 
the same as to similar publicity used for promoting 
the sale of another food product. The citrus interests’ 
appeal to the orange-lovers of Iowa is set forth in a 
cogent, artistic way. As strong an appeal could be 
made on the canned goods proposition, and it would 
be a good thing when a bothersome surplus existed. 
Of course, it would be necessary for packers to co- 
operate in financing such an advertising campaign. 


Saving the Salmon 


mon-canning, one of the most important 

branches of the American canning industry, 

will approve the efforts being made, especially 
by the “Pacific Fisherman,” for the maintenance of 
the salmon supply. It has been apparent for a long 
while that the different districts from which the salmon 
supply is drawn were steadily decreasing in productive 
capacity, including some of the streams where hatch- 
eres have been operated for years past, and that 
something would have to be done to prevent the in- 
dustry from becoming of lesser and lesser importance. 


M ANY outside of those directly engaged in sal- 


In response to the “Pacific Fisherman’s” requests 
for the opinions of prominent fish culturists, scientists 
and national and state fish commissioners as to the 
advisability of holding a convention for the purpose 
of discussing means necessary to be taken for the 
conservation of the supply of this great food fish, the 
unanimous expression is that such a meeting would 
be highly adyantageous. This is. THe CANNER’S 
view of the matter, and we are pleased to commend 
our contemporary for taking the initiative in a move- 
ment which may prove the salvation of the, at present, 
great salmon-canning industry through arriving at. the 
solution of the salmon propagation problem. 
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More corifident sentiment among packers is evi- 
denced by the way values are maintained on articles 
which are more than ordinarily resistent to bearish at- 
tacks. The country has been pretty thoroughly can- 
vassed for the purpose of ascertaining the extent of 
canners’ holdings of both tomatoes and corn. Eastern 
and Western states alike have been gone over with 
this object: in view, and the statistical position on 
these two leaders among canned goods lines has been 
sized up with, we believe, fair accuracy. 

Tomatoes are in very small supply in canners’ hands, 
considering the large 1907 production. Jobbers are 
not easily persuaded that this is the case—they are 
not ready to believe that first-hand stocks of tomatoes 
can be as light as they are, when the last pack was so 
heavy ; yet the reports covering, as we have said, prac- 
tically all important tomato-canning sections, are of a 
character and uniformity which leave no very good 
reason upon which to base a doubt of their accuracy. 
Several weeks ago the statement was given out that 
packers in Maryland, Delaware and New Jersey, states 
which in 1907 packed, combined, a total of 7,429,055 
cases of tomatoes, or over 50 per cent of the United 
States production, had unsold less than 15 per cent 
of their output. That was weeks ago. What, then, 
must be the extent of their present holdings, subtract- 
ing the quantities of goods sold since the statement re- 
ferred to was first made? Naturally, it must be still 
less than 15 per cent of last season’s aggregate out- 
put. This gives, we believe, a very good idea of the 
general statistical position of tomatoes, since Western 
packers are positively known to be very closely sold 
up, and have in fact been in that condition for some 
time past. 

As regards corn, we feel assured that canners’ 
stocks are much smaller than buyers think. Clearly 
the wholesale trade haven’t yet discarded the old habit 
of thinking in big figures when their thoughts happen 
to stray onto the subject of corn. This habit was ac- 
quired three or four years ago, when corn canners 
commenced putting up more goods each season than 
was necessary to meet a normal consumptive demand, 
and it has clung to them ever since, notwithstanding 
that there was an immense shrinkage in production in 
1906 and again in 1907. Unless all the talk heard dur- 
ing the last two years about heavy consumption has 


been the sheerest nonsense, without foundation jn fact 
it isn’t possible that the quantity of spot corn unggjj 
can be large, or large enough to warrant shrinkiy 
values. Just how tremendously the corn output hy 
fallen off is shown in the following table, the tot, 
being of the CANNER’S own compilation; ; 
Cases. 
13,939,683 ery 
8,739,908 5,199,775 
6,675,908 2'064'000 


? 


Year. Decrease. 


Total, 3 years. .29,355,499 Two years. ..7,963775 
Average per year... 9,785,166 
These figures show a shrinkage last season of oye; 

2,000,000 cases from the pack of 1906, which in tum 

shows a decrease in production of more than 5,000, 

cases from the 1905 pack, or a little more than seyey 

and a quarter million cases, or exceeding 50 per cent, 
in two years. With so large a decrease in the pack 

the last two seasons, running considerably short of a 

normal season’s requirements, it is hardly possible that 


there can be a great quantity of corn still in the hands} 


of the canners. 


Tomatoes—The market this past week has hardly 


been as slow as in the preceding week, yet it con- 


tinues nevertheless a slow market, slower than it} 


ought to be at this time of the year. The business 
in spots isn’t up to the normal mark, but westem 
packers, who own very few tomatoes anyway, are 
holding to the price, and 85c per doz., Chicago, is 
the general basis for real standard No. 3s. A larger 
business on futures with the retail trade is responsible 
for a more or less increased demand from the jobbing 
trade for 1908 packing tomatoes. Indiana packers are 
asking and getting 85c per doz., f.o.b. factory for 
futures. New York advices note a fair amount of spot 
tomato business, Maryland goods, at 77'%4c to 8oc per 
doz., factory. Futures are reported going slowly. Our 
special correspondent at Baltimore has a full report 
on conditions prevailing in that center for this issue. 

Corn—Although the transactions in corn continue 
to be slower than ordinarily, each week that passes 
records some spot and future trades. Business this 
past week has been done at prices falling within the 
former range. The packers seemingly aren’t anxious 
to rid themselves of their spot stocks enough to cause 
them to push the goods at sacrifice prices. On the 
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ther hand, it is evident that many corn packers in 
the Western States have sized the situation up and 
oncluded that conditions prevailing do not call for the 
sacrificing of corn remaining in their warehouses. 
Prices at which packers in the West will sell spot 
corn show a wide range. There are quotations at 60c 
fo.b. factory, running on up to 67¥2c and even to 
roc. It would be difficult to make accurate comparison 
of the current week’s future business with that of last 
week, excluding from consideration business done on 
Maine’s future pack, on which though buyers haven't 
taken hold as promptly nor as freely as formerly, there 
sill has been some booking of orders by the Chicago 
wholesale trade. Western packers aren't begging buy- 
ers to take hold. Packers want for future western 
goods, described as standards, 621c, factory, up. We 
hear of nothing below 62%c f. o. b. Future Illinois 
standard has been quoted at 65c per doz., f. o. b. fac- 
tory, but not from all packers. Country Gentlemen, 
western pack, is quoted by packers at 80c per doz., 
some packs higher than that. 

The following table shows opening f.o. b. Portland 
quotations on Maine fancy corn for each of the last 
eight years, from 1901 to 1908 inclusive; also an esti- 
mate of the percentage of deliveries out of the packs 


from 1901 to 1907 inclusive: 
Opening Percentage 


Year. Price. of delivery. 
RP Pee emer yer = 90c “es 
MET 26S ia or Ra ga haces ae 85c 70 
ore at nw See 8214c 100 
SN AT 4 3s 6.0 oe CEN se bae ee se 95c 100 
BRS oo ah tt gdb Cara wets 971,A¢ 80 
SR bis a.5 Sd bolaw thee salen 85c 25 
SS is a0 he ctoknan tees 85c 35 
ee ee (ames eae? 85c 100 


This table shows the 1908 opening price of goc per 
doz., f.0.b. Portland, to be but 7%c per doz. above 
the lowest opening figure in the last eight years, which 
was 82%c per doz., Portland. Maine fancy corn, it 
is seen, opened in 1904 at 97M%c per doz.,.or 7%c 
higher than the opening quotation on the coming sea- 
son’s pack. The 97%c price was named after two 
successive short delivery years, 1902 and 1903, when 
the percentage of deliveries on future contracts was 
hardly more“than 35 and 25 per cent respectively. 
It will be noticed that when the price dropped to 
82'¥4c on the 1906 pack, the delivery out of the preced- 
ing pack had been 100 per cent, meaning that a surplus 
over and above contract requirements had been put up. 

Peas—A feature of the situation at the moment is 
the growing scarcity of cheap grades of peas. These 
medium and cheap qualities are cleaned up well. The 
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business on 1908 packing peas is below future sales 
to this date last year, yet the orders booked to date 
aggregate a large quantity of goods, while the pros- 
pect is for increasing buying interest in ordinary packs, 
that is, brands without special reputation. Several 
Wisconsin pea packers are understood to have booked 
all the future business they wanted, among these con- 
cerns being the Waukesha Canning Company and the 
Wisconsin Pea Canners’ Company. 

Pumpkin—There are quotations on pumpkin, spot, 
made at a range of 67'%c to 7oc per dozen for stand- 
ard No. 3. We have heard of two or three Western 
factories offering pumpkin at 67'%4c factory. We heard 
this week of an offering of No. 10 standard pumpkin 
at $2.35, delivered Chicago. 

String Beans—These goods are firm and a fair job- 
bing movement is noted. Other grades are unchanged 
and the market without alteration since last week. 
Spot string beans are getting scarcer and are firmly 
held. 

Spinach—Is a shade easy now. Buyers seem to 
have lost interest, though not very long since they 
were actively interested. A Baltimore report noted an 
offering of standard No. 3 spinach at 92M%c f. o. b. 

Asparagus—Asparagus is in better demand and 
prices really a shade firmer. The supply is relatively 
light, though unless demand is on a more liberal scale 
it is likely to prove sufficient to satisfy all requirements. 
A report from California states that the supply of 
asparagus will be fair, despite the large quantities of 
green shipped to eastern markets, and the pack is 
expected to be of fair average size. 

Sweet Potatoes—There aren’t many sweet potatoes 
left, and the fact that the supply available is small 
makes the market very strong and firm. Baltimore 
continues to quote for No. 3 standard sweet $1.25 per 
doz., f. o. b. there. 

Oysters-——Nothing new in this line to report. De- 
mand is fair for this time of year and prices rule 
steady. Dredging stopped in Chesapeake waters on 
the 15th inst. Current f.o.b. Baltimore quotations 
are: No. 1 extra selects, lunch, oval cans, $1.05; 
No. I, 6-oz. extra selects, tall cans, $1.40; No. 2, 12-0z. 
extra selects, tall cans, $2.60; No. 1, 6-0z. selects, tall 
cans, $1.20; No. 2, 12-0z. selects, tall cans, $2.00; No. 
I, 5-oz. standards, full weights, 77'%2c; No. 2, 10-oz. 
standards, full weights, $1.50; No. 1, 4-oz. standards, 
full weights, 72%c; No. 2, 8-oz. standards, full 
weights, $1.35; No. 1, 3-oz. standards, 67%4c; No. 1 
light weights, 4o0c. 

Apples—The market here on gallon apples remains 
very quiet, with conditions just about as previously 
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described and prices continuing irregular at about the 


range indicated in our report last week. New York 
packers ask as high as $3.50 f. o. b. New York City. 
From that figure the quotations range down to $2.25 
on New York State apples. Michigan No. 10 standard 
apples were quoted here at $2.50, some were a little 
higher. Michigan No. 3 standard apples were quoted 
at goc per doz., delivered, Chicago. 

Fruits—A very firm market rules on California and 
all other canned fruits. There is no special demand 
in the’ Chicago market at present, but there is some 
business passing and prices are firm. A very firm 
market rules on small fruits of all varieties. Some 
Baltimore quotations on berries follow: No. 2 stand- 
ard strawberries, $1.05; No. 10 standard strawberries, 
$5.50; No. 2 extra preserved fancy strawberries, $1.75 ; 
No. I extra preserved strawberries, $1.10; No. 2 stand- 
ard blackberries, 85c; No. 3 standard blackberries, 
$1.15; No. 10 standard blackberries, $4.60; No. 2 
extra fancy blackberries, $1.50; No. 2 standard goose- 
berries, $1.20; No. 10 standard gooseberries, $6.00; 
No. 2 standard blueberries, $1.25; No. 10 standard 
blueberries, $5.85. Baltimore ruling prices on peaches 
are: No. 2 second, white, $1.20, yellow, $1.25; No. 
3 seconds, white, $1.80, yellow, $1.80; No. 2 standards, 
white, $1.35, yellow, $1.45; No. 3 standards, yellow, 
$1.90; No. 1 extra sliced for cream, $1.25; No. 3 extra 
standards, yellow, heavy syrup, $2.25; No. 3 extra 
selected, yellow, heavy syrup, $2.40; No. 3 standard 
pie, unpeeled, $1.30; standard pie, unpeeled, $3.75 gal- 
lon; peeled pie, soft peaches, $5.25 gallon. The fol- 
lowing are some f. 0. b. factory quotations on Michi- 
gan fruits: No. 2% standard Michigan unpeeled yel- 
low pie peaches, $1.25; No. 10 standard Michigan un- 
peeled yellow pie peaches, $3.25; No. 2 choice peeled 
yellow peaches, water, $1.20; No. 2% peeled yellow 
peaches, water, $1.65; No. 2 fancy gooseberries, $1.15 ; 
No. 10 standard rhubarb, $2.75; No. 2% choice pears 
in water, $1.20; No. 2% choice Michigan plums, water, 
$1.20. Some f.o. b. Chicago quotations on Michigan 
canned fruits are: No. 10 standard Michigan black- 
berries, $4.75; No. 10 fancy solid packed plums, $3.00 ; 
No. 10 standard Michigan peeled yellow peaches, 
$4.75 ; No. 10 choice table peeled yellow peaches, $5.10; 
No. 2% standard Michigan peeled yellow peaches, 
water, $1.75; No. 2% choice Michigan peeled yellow 
peaches, 10-degree syrup, $1.90; No. 2% selected 
peeled Michigan yellow peaches, 20-degree syrup, 
$2.00. 

Sardines—Though slow in making open prices this 
season, leading concerns late last week named a figure 
on fancy 34 mustards. Nothing has been said as yet 
regarding what the opening basis on other grades will 
be. The price announced on the fancy 3% mustards 
was $3.20 f.o.b. Eastport, which is 30c higher than 
was asked for 34 mustards at the commencement of 
last season. In spot sardines there is an extremely 
strong situation prevailing. Packers are very closely 
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cleaned up on last year’s output. Demand, however, at 
present is quiet. 

Salmon—Spot salmon is held very firmly, but the 
market here this past week has been quiet. As regards 
the local market and the general situation as to sup- 
plies, we can only say that all grades are becomin 
scarcer. A private advice from the Pacific coast says: 
“The season of largest consumption of canned salmon 
will come between now and the time the 1908 pack 
becomes available. This virtually assures a business 
that will clean up all remaining supplies of all grades 
of salmon, and means that in case the demand js 
imperative, higher prices than those now Prevailing 
will be demanded and realized. 
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Demand locally has been better this last week than 
for quite a while. Better business has been done in 
the general line of dried fruits. Prunes have sold in 
an increased way, due to larger consumptive call for 
these goods. Prices are unchanged, however. On the 
Coast the basis is 3c bag basis for Santa Claras. 

Apples—The feeling is inclined toward easiness in 
all the leading markets, though sales have footed up 
in the aggregate more business than in the preceding 
week, 

Raisins—Packers of good quality in California are 
reported to have been asking within the last few days 
67%c per Ib. f.o.b. Coast tor fancy seeded in 1-lb. 
cartons. Stocks of seedless raisins are getting in small 
supply in California, where the market has strength- 
ened. 

Peaches—Quotations in the Chicago market range 
about as formerly noted, extra choice in 50-lb. boxes, 
I1c; fancy, 11¥%c per lb. Apricots are steady here; 
stocks exceedingly small. 


- 


Consumption of pickles is increasing, as usual at this 
season of the year, and a demand reaching anywhere 
near normal value would necessarily be quickly felt in 
the market,. which is well known to be far more 
lightly supplied than ordinarily in March. In fact, the 
existing stocks of pickles in the hands of packers are 
only a fraction of what they usually hold in the middle 
of March, the first of the active consuming months of 
the year, March to June inclusive being the months 
in which consumption is heaviest. Conditions are en- 
couraging for packers who own goods. Kraut is in 
very good consumptive demand. Some canners quote 
as low as 55c¢ per doz., factory, for kraut in No. 3 cans. 
Others are asking 6oc. 
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are now making Contracts for cans 
and canners’ supplies for use during the 
coming pack. 

@ We offer special inducements on contracts 
for delivery during the early months, but we 
will give any delivery desired. 

@ For prices, terms and other information, 


write us. 
VIRGINIA CAN COMPANY, 
©. C. HUFFMAN, President BUCHANAN, VIRGINIA 
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Cans—No alterations have been made by the can 
makers in prices on packers’ cans for the season of 
1908. All the leading manufacturers are quoting the 
same prices which we have been listing for better than 
a couple of months past, and which we repeat below. 

Quotations by the American Can Company for im- 
mediate delivery at their convenience, subject to 
change without notice, are as follows: 

No. 1s, 1% in. opening 

No. 2s, 1% in. opening 
No. 2%s, 21-16 in. opening 
No. 3s, 21-16 in. opening 
No. 10s, 2%4 in. opening 

For delivery as wanted by buyers during 1908, the 
American Can Company quotes as follows: 

No. 1s., 136 in. opening 
No. 2s, 13% in. opening 
No. 24s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 

Usual differentials for special openings. 

Solder hemmed caps for delivery up to March 31, 
1908, are quoted by the American Can Company as 
follows: 

PD. 4-6 wns 004360 Reds ceca ghsenk spatmke $ .75 per thousand 
yk Se Cree eee rey ee 1.10 per thousand 
ch, Sin ra idib i einevarauh hace Wk otnlelale ake 1.25 per thousand 
ere eer re ree ere oe ee ee 1.40 per thousand 

The Continental Can Company quotes for immediate 
delivery at company’s convenience, subject to change 
without notice, the following figures: 

No. 1s, 1% in. opening 

No. 2s, 1% in. opening 

No. 2%s, 2 1-16 in. opening 
No. 3s, 21-16 in. opening 
No. 10s, 2% in. opening 

The Continental Can Company’s quotations for sea- 
son’s delivery are as follows: 
No. 1s, 1% in. opening 
No. 2s, 1% in. opening 
No. 2s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2%4 in. opening 

The new prices quoted by the Continental Can Com- 
pany on solder hemmed caps are: 


$10.20 


136 inch 
21-16 inch 
2 7-16 inch 
The quotations made by the Wheeling Can Com- 
pany for cans at the option of the maker, subject to 
change without notice, f. o. b. Wheeling, are: 
No. 1s, 15 in. opening 
No. 2s, 156 in. opening 


No. 244s, 2 1-16 in. opening 

No. 3s, 2 1-16 in. opening 

No. 10s, 2% in. opening . 49.99 
The Wheeling Can Company is quoting for delivery 

as wanted by buyers during the season of 1908 

following prices, f. o. b. factory, with usual differen. 

tials for special openings: 

No. 1s, 1% in. opening 

No. 2s, 1% in. opening 

No. 214s, 21-16 in. opening 

No. 3s, 2 1-16 in. opening ’ 

No. 10s, 2% in. opening 45.00 
The Sanitary Can Company, headquarters Fairport 

N. Y., has established the following prices for sanitary 

cans season 1908: 


‘ 46.00 
The Virginia Can Compuny quote as follows f.o.b. Bp 
chanan, Va.: No. 2 cans, No. 3 cans, 
2 1/16”. 2 1/16", 
March delivery $17.75 
April delivery . 17.90 
May delivery Oc 18.05 
June delivery . 18,20 
July delivery 35 18,40 
Season delivery 18,40 
The Union Can Company quotes, f. o. b. Rome, 
N. Y., for early delivery, as follows: 
No. 2s, 1% in. opening 
No. 3s, 21-16 in. opening 
No. 10s, 21-16 in. opening 
For delivery to suit buyers during the season of 
I : 
No. 2s, 1% in. opening 
No. 3s, 21-16 in. opening 
No. 10s, 21-16 in. opening 
Pig Tin—The week opened with a market anything 
but strong; in fact, prices sagged some 50 points. 
Later on, however, a demand sprung up from con- 
sumers, and, there being a fairly strong foreign mar- 
ket, prices rapidly advanced, closing as follows, f.o.b. 
New York: 
‘ Spot. 
Ty 2 3 WAAR Geers Fos $29.85 


ES Rae ee ae ee 29.90 ark eal 
TN ee eee eee 29.85 29.65 29.50 


Tinplates—Market is quiet but firm. More mills 
are being put into service, and it is expected that 
demand will be fully up to that of 1907. Prices are 


unchanged, as follows, f.o. b. mill: 
BESSEMER STEEL COKES. 


March. 
$29.75 


April. 
$29.65 


14x20 (107 

14x20 (100 Ibs.) 
14x20 ( 95 Ibs.) 
14x20 ( 90 lbs.) 











Manufacturers of 
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GANS FOR 1908 


We are peculiarly well situated to furnish their 1908 requirements of Cans to Packers in this 

section of the country. We have several important advantages in our favor—we are NEARBY; 

we can make shipments during the season on the SHORTEST NOTICE; we will deliver you PER- 

FECT cans, saving you losses in making good jobbers’ claims against you for “‘leakers,” etc. So 

don’t buy your 1908 Cans before writing us—we will have something INTERESTING to say to you. 
° 


OLD DOMINION CAN CoO., Inc. 


Factory: 


TROUTVILLE, VA. 
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—_ SEATTLE. 


Seattle, Wash., March 13, 1908. 
orton CANNER: Will the prices on all grades of canned 
gimon rule higher on the 1908 pack than on that of 1907? 
Will these prices, owing to the slowly declining coast pack and 
the rapidly increasing consumption continue to get higher dur- 
ing the next few years? These are the questions the packers 
are asking themselves just at present, and after sizing up the 

situation they are inclined to answer in the affirmative. ; 

The tendency of the market during the present season is a 
fairly exemplary instance. In spite of the fact that unfavor- 
able business and financial conditions have prevailed, which 
resulted in lowering the market on nearly all commodities, the 
law of supply and demand has held the market on canned 
gimon universally firm, and as the supply on various grades 
ran short prices have been advanced sympathetically. At the 

resent time, for instance, reports are received from New 
York telling of limited sales of Alaska Red salmon in New 
York at $1.2714, per dozen. Association brands are reported 
to have been sold to large dealers at $1.30, but as no round lots 
are to be had on the coast, it would seem that these sales 
must have been small. The fact remains that this is the high- 
est price quoted on Alaska Red salmon for many years, and 
it shows the trend of the market. 

The 1908 pack will reach a bare market. All grades will 
reach a market with a clear slate, and the clean-up on the 
better grades will be as rapid as during the last two years. 
The cheaper grades will move more rapidly than during the 
past season, owing to the fact that in all probability the supply 
will be much ligliter. The fact that the pack of 1907 even 
averaged with other packs of the last few years resulted merely 
from the largest run of Pink salmon in the history of the 
industry. The pack of this cheaper grade filled out the bal- 
ances. But this run does not often oceur. The year before 
last there was a small pack of Pink salmon and other cheaper 

des. With the demand which has been created for these 
grades during the past few years, a prospective short pack will 
cause early and insistent orders which will result in a quick 
clean-up. As the season progresses and all grades are gradu- 
ally cleaned up, a rising market may be looked for if the 
opening prices have been anything within reason. 











SocKEYE. 
a PORTLAND. 
Portland Me., March 16, 1908. 
EpiroR CANNER: No one, unless he was born with the wis- 
dom of a Solomon, could begin to analyze the conditions that 


now govern the markets, not only of canned goods, but about 
everything namable. It is, so to say, the aftermath of the 
panic. Every day sees some readjustment of values—some new 
evolution. ‘‘Men are but children of a larger growth,’’ and 
the ‘‘bug-bears’’ of childhood are the ghosts of maturity. 
There is no real cause in the exact conditions of our erops 


for alarm. We have in this country bountiful harvests, but, 
unfortunately, the real assets have been mortgaged by a horde 
of speculators. No business can carry such loads of robbers, 
who have hung like the ‘‘Old Man of the Sea’’ around the 
neck of every legitimate undertaking. That the conditions 
have improved somewhat is patent, but they should improve 
much more and at once. It is time the American people got 
out of sack-cloth and ashes and pressed forward with re- 
newed energy. 

I notice that great financial centers, like Chicago and New 
York, have stopped yawning and gone into business again. 
Bye and bye some of the army of pessimists will run to cover. 
It is time there was less water in some of the stocks and 
more in the whiskey. 

The effect of this confused state of affairs was reflected 
when prices were named on ‘‘futures,’’ notwithstanding the 
protests of the conservative business men, but because certain 
parties, largely from force of habit, insisted on it. For in- 
stance, a price of New York fancy corn was ‘‘made’’ at 
from 90 to 95 cents, less ‘‘allowance’’ for freight, while Maine 
packers named 90 cents f. o. b. Portland. That large sales 
were made for certain well known brands is certain and at full 
prices, but it is an ‘‘ open secret’’ that cutting went on to suit 
conditions, customers and quantity. Every buyer knows this, 
and a ‘‘price’’ is simply the: maximum that one should ask. 
At first the business halted, then rallied, and it looks now as if 
before long the bulk of Maine’s future pack of fancy corn will 
be sold. Right here comes a curious fact. In certain sections 
the increase in*contracts has been very large, while in others 
there has been, so far, a condition bordering on utter stagna- 
tion. One can almost trace the local conditions by this 
barometer. 

As for spot corn, there is not much, and faney brings from 
90 cents to $1. There is a little spot corn at 75 to 80 cents 
that is worth the money, but when one hears of corn that is 
cheaper he will not be able to get ‘‘ guaranteed goods.’’ 

The business in spot Maine gallon apples is active, but at 
lower prices. Large sales have been made at $2, but many 
refuse to let go under $2.25 per dozen. 

While THE CANNER in its issue of March 12 had given 
out the quotations on future lobsters, and correctly, all the 
packers have not made a price as yet. Right here, as I have 
often mentioned, it is not America that really makes the mar- 
ket price, but England and the Continent. 

In other lines of canned goods there is nothing of note. 

INDEX. 


ie: 


New York, March 16, 1908. 

Epitor CANNER: Not much difference has developed in the 
canned goods business during the past week. Sales are light 
and pending the opening of spring, with its probable increase 
in demand, the outlook is not exactly what dealers would like. 
Still, as there is not much to be gained by fretting, and con- 
ditions are growing no worse, the situation may be said to be 
a little better. The effort to foree down prices is not suc- 
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ceeding; that much is sure. This undoubtedly means that im- 
provement will come later and that the spring activity will be 
quite as strong as it ever was. 

The principal feature of the week was the announcement of 
opening prices on three-quarter mustard sardines, fancy 
wrapped stock, on the basis of $3.20 f. 0. b. Eastport. No 
prices have been named on future standards or quarter-oils. 
This price for fancy is regarded as high, but as practically all 
packers are out on the same basis it will be difficult to obtain 
goods below. Spot trading is light, with demand limited to 
actual requirements in most instances. Here and there a 
buyer takes hold, but as a rule the small quantities changing 
hands are scarcely sufficient to create any important movement. 

Salmon is in firm position and a little more business is noted 
between jobbers, principally in small lots. Red Alaska talls 
are held firmly at $1.30 here. A fair demand is noted for 
pinks and prices remain firm. A little more movement is noted 
all along the line, but activity is still inconsequential. 

Oysters are in jobbing request only. Sales have been limited 
for the past few weeks and so far spring demand has not de- 
veloped sufficiently to create marked improvement. 

A quiet jobbing interest prevails in spot tomatoes, with full 
standard Maryland 3s quoted at 77% to 80 cents f. 0. b. fac- 
tory. The best goods are held at the outside figure. A little 
business for local account is reported in fair standards at 774% 
cents, but in nearly all instances jobbers seek stock of accept- 
able quality at concessions, Ordinary standards have sold 
down to 75 cents f. o. b. factory. Little interest is noted in 
futures. Full standard 3s are quoted at 77% to 80 cents f. o. b. 
factory. Future gallons are quoted at $2.40 f. o. b. factory 
and a little business has been booked during the week at these 
figures. In general the tone is quiet and sales are made in 
relatively small lots. 

Sales of future Maine corn at opening prices have been fully 
as liberal as most packers expected, according to their own 
statements. The high figures announced and the generally 
conservative feeling in the trade combined to make the situa- 
tion rather unsatisfactory. A fair booking of fancy at 90 
cents f. o. b. Portland has been noted. On spot corn the mar- 
ket is a little easy at 9714 cents to $1 here from second hands. 
Spot and future state corn is quiet. No business is reported in 
southern stock. 

California extra standard lemon cling peaches are firm for 
214s and standard grapes are also firm, but there is not much 
movement to report on limited offerings. The only business 
is between jobbers, so far as can be learned. A limited demand 
only is reported for southern peaches and the tone is easy. 
Some pressure to sell is reported from holders in the South. 

State gallon apples are offered liberally and the tone is easy 
as quoted. States gallons are not wanted in any quantities 
and most holders would be glad to sell at the-present range of 
values. 

Pineapple is dull and the market is easy. 
restricted by the indifference of buyers. 


Movement is 


HARLEM. 
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New York, March 16, 1908. 
EDITOR CANNER: While no important feature has occurred 
during the week the dried fruit trade is at least no worse 
than it was and some dealers are disposed to think it is better. 


There have been more inquiries and some bnuyers haye 
larger quantities. All this is encouraging and leads q 

to think that there will be better business in the near future 
Undoubtedly this is true. The market is in a reasonably satis, 
factory condition, with sales made for immediate deliy 
substantially full prices and with stocks in the hands of te 
tailers rather low. The feeling in the trade is better ang Piva 
is every indication that improvement cannot be much Jp 
delayed. 7 

An advance was noted on Oregon prunes, 30-40s, aggrogati 
Y% eent, chiefly because of the material reduction of stocks 
The market is now quoted at 714, cents and so far ag reported 
no offerings below that figure are obtainable. Stocks on th 
coast are practically exhausted, it is said, which accounts for 
the increase in price here. No advance has been named jn 
40-50s, but this size is stronger, in sympathy with the higher 
quotations for the other size. A marked increase in demand for 
Oregons has resulted from the Jewish holidays, during whic, 
considerably increased quantities are always consumed. (gj. 
fornia prunes are quiet and the market is disposed to be 
pending the arrival of the lots now on the way here. Some. 
thing like seventy cars are due on one vessel within a fey 
days. These stocks fortunately come to strong holders and no 
intention exists to sacrifice the goods for the sake of moyj 
them. Stocks in first hands are light. Total holdings on the 
coast are reported at not over 450 cars. And this is all that 
ean be obtained to satisfy trade requirements for the coming 
six months. 

Raisins are easy and demand is only moderate. Coast offer. 
ings of cleaned are quoted from 5% to 6% cents f. o. b., the 
exact price depending upon quality. Some business has been 
done in ear lots for August shipment from the coast at 6% 
cents f. o. b. Buyers here are not taking hold of late ship. 
ments. Imported stock is dull and quiet. California loose Mus. 
eatels are offered freely by holders here. 

Interest in spot peaches is good, with prices a shade firmer, 
Sales of apricots are made at slightly firmer prices on increased 
demand. The stocks of both varieties are in small compass and 
movement promises to reduce the holdings still more. 

Currants are firm for fine Amalias cleaned, but some ordinary 
Amalias are offered at low figures. The movement is limited 
to actual requirements and bears little relation to the quantity 
obtainable. , 

State prime evaporated apples attract a little more atten- 
tion and the tone is a bit stronger, though it is still possible to 
buy below outside quotations. Canadian stock is weak. Some 
demand has developed for extra choice and faney grades, Chops 
and waste are dull. Small fruits are dull, but firm and closely 
controlled. HELLGATE. 








| BALTIMORE. | 


Baltimore, Md., March 16, 1908, 

EpITtoR CANNER: Business improved considerably last week, 
there being not only an inerease in the orders for tomatoes, 
but also a better demand for assorted goods. There is no 
change, however, to report in the tomato market, it still being 
possible to buy some good standard brands at 77% cents, 
although if the demand continues to improve during the next 
two or three weeks in the same ratio as it improved last week 
we are likely to scun see the market firm at 80 cents. 

The renewed demand for assorted goods has proved the cor 
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Grant, Beall & Co., 


Before selling your 1908 pack of 


TOMATO PULP 


We can furnish you a customer who will make contract for your output and supply cooperage 
and preservative, for both Whole Stock and for Trimmings. 


Chicago, Ill. 


All inquiries will receive prompt attention. 
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s of what I have been writing during the last several 
rectnes that some lines of goods are practically cleaned up in 
weeks: rket Tt would be diffieult now to find any one block 
os i eee of either gooseberries or standard strawberries. 
Pa during the past week have had to be divided up with 
a ackers to complete the quantity desired. Stocks of 
eed strawberries and gooseberries may now safely be 
eA to be absolutely exhausted in this city. There are a few 
“ ‘ed and extra preserved strawberries still lying around, 
agin many even of these. The usual spring demand will 
ae we clean them up, so that packers will go into the new 
ae ath not a case on hand. This leaves blackberries as 
ag the only line of small fruits that is in evidence here, but 

this line is in very light supply. Some good cultivated 
blackberries can be bought at 85 cents per dozen, and as there 
will be no new goods available for shipment until the latter 

4 of June, or the beginning of July, the indications are that 
the old stocks will be entirely cleaned up long before the 
new season opens. If the demand that usually develops when 
lake and rail navigation opens should some along on time this 
year, then we are likely to see an advancing market on this 
jine of fruit during the spring. — Fe, 

Corn remains very dull, and it is hard to say why this line 
should be in such a depressed condition. The unsold stocks are 
not heavy. In fact, a careful survey of the available stock 
on hand forees one to the conclusion that there will not be 
enough to supply the ordinary requirements of the country until 
new goods come in. Yet, in spite of all this, corn has steadily 
declined during the last two or three months, and still remains 
very easy. The market is certainly in the buyer’s favor just 
at the moment, there being some good bargains lying around at 
about 60 cents for Maine style and 70 cents for shoe peg. 
Those buyers who are sure they will need some corn later on 
would do well to take in some of these lots, because it is an 
undoubted fact that when the demand does liven up there will 
be an advancing market, for the light stocks certainly justify 
such an assumption. 

Peas, pears, spinach, pumpkin, string beans and baked beans 
are the lines that were most in demand during the past week, 
and prices on all these goods have been well maintained. 
Apples are a little weaker, but there was an increased demand 
during the week. The people’s well known appetite for pie 
will doubtless take care of all the apples that are in stock be- 
fore the new season opens. 

There is very little doing in futures. A few tomatoes are 
being sold, but only such brands on which jobbers have an 
established trade. Both buyers and sellers seem to be content 
to let the future business alone for a while this spring, and 
this will doubtless result in better business later on. Most of 
the packers still seem to be reluctant to name figures on berries, 
it being quite difficult to get prices, except on the preserved and 
extra preserved varieties. The sellers seem to be waiting until 
the danger from frost is past before they name general prices. 
Up to the present the weather has been quite favorable, not only 
for berries, but also for peaches, and if it continues as favor- 
able during the next four weeks then we are almost sure to 
have good crops of these lines during the coming season. 
‘Tomato packers are still wrestling with their growers in the 
matter of making contracts for the raw material. Most of the 
growers want $9 per ton, and the packers seem to be firm in 
their determination not to pay more than $8. This may have 
the effect of reducing the acreage for the coming season, which, 
of course, will be a great benefit to the business. 

I endorse your editorial in the issue of March 12, where you 
advise packers to reduce acreage. I have repeatedly said the 
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same thing during the last three or four months. Packers 
should not forget that if there had been a good crop of toma- 
toes last year all over the country the acreage was large enough 
to have given us a pack of at least 25 per cent more than we 
did have, which would have brought the pack up to something 
like 16,000,000 or 17,000,000 cases, and this would have been 
a veritable calamity. Packers should remember that it is much 
better business for them to make 20 cents profit on one case of 
tomatoes than it is to pack two cases and sell them at cost. 
Each packer can figure out for himself how this would affect 
him. In other words, a packer whose facilities are large enough 
for 30,000 cases when run to the full had much better pack 
15,000 and make a profit of 20 cents per case, amounting to 
$3,000, than to pack the 30,000 and sell them at no profit at all. 
If we should have a pack of 15,000,000 to 16,000,000 cases 
of tomatoes during 1908, the probabilities are that the ma- 
jority of tomato packers would have the pleasure of doing busi- 
ness for no profit. Now is the time to curtail the pack, and not 
when the tomatoes are growing. All local packers’ associations 
should be busy just at this time in impressing on their mem- 
bership the absolute necessity for a curtailment of acreage. If 
this is not done, tomatoes are likely to go through two or three 
years’ experience similar to what corn went through during 
1905, 1906 and 1907. TARTAR, 





NEW WRINKLES WITH FERTILIZERS. 

Some farmers both west and east are using a drill 
attachment to get commercial fertilizers into the soil— 
this in order to place the fertilizer where it will do the 
most good, and do it quickly. An Iowa man writes 
that he drills it in at time of cultivating, through the 
use of a fertilizer distributer attached to his cultivator. 
He thus puts the plant food into the ground about two 
or three inches from the plant at the time of the first 
cultivation. It is immediately covered in the moist 
ground, and chemical decomposition begins at once. 
“In three or four days,” he says, “I can see the results, 
and if I examine the root system I am surprised to see 
how eagerly the little roots follow this plant food.” 

He regards it better to make several applications of 
fertilizer during the period of cultivating the crop. 
By so doing he is not in danger of overfeeding the plant 
at one time and permitting it to go hungry at another. 
Several applications alternately on one side of the row 
and then on the other keep up a strong, continuous 
growth, impairing vigor and working toward an earlier 
and a greatly increased crop.—American Agriculturist. 





PEA CANNERS INCORPORATE IN ILLINOIS. 

The Wisconsin Pea Canners’ Company, the consoli- 
dation of the Albert Landreth Company, of Manito- 
woc, and the E. J. Eaudreuil Canning Company, of 
Two Rivers, Wis., incorporated under the laws of 
Maine, with a capital stock of $1,350,000, has filed 
articles of incorporation in Illinois with a capital stock 
of $100,000. The headquarters of the company are in 
Chicago. 
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Thomas J. Meehan & Co., Baltimore, Md. 


Continued favorable weather for shipping canned 
goods without any danger of freezing on the road has 
brought to this market many orders for small lots of 
assorted goods which probably would not have been 
purchased before April under ordinary conditions, and 
they further emphasize the fact that a majority, per- 
haps, of the jobbers are not carrying their usual stock 
of canned goods, having added very little, if any, to 
their stock since October last. The aggregate of those 
orders makes a respectable total, and, barring unfavor- 
able weather later on, the usual spring demand may be 
looked for with confidence. The transportation lines 
are anticipating an earlier than usual opening of the 
lake and rail routes with their lower freights, which 
always helps the canned goods business very materially 
in the markets reached by those lines in the West, 
Northwest and Southwest. 

Orders for tomatoes for prompt shipment were more 
numerous during this week and some of them were for 
good-sized lots. No one expects any boom in them, 
but there are good reasons to believe that the demand 
during April, May and June will be of a very satis- 
factory character. The buying orders recently have 
covered almost every state in the country, which re- 
calls the remarkable -activity in that article almost up 
to the most serious days of the panic in October. It 
looks like the present prices may prove to be the lowest 
of the year. The jobbers are beginning to show more 
interest in future tomatoes, and the developments dur- 
ing the week rather favor the idea that the buying of 
them has not quite gone out of fashion. From now 
on the activity in that line may be expected to show 
improvement each week. 

Next to tomatoes the largest demand was for cove 
oysters, which yielded a little bit in prices unexpectedly 
because of the unusually warm spell of weather here. 
In the general lines- of fruits and vegetables, no one 
article seemed to be the leader, the demand covering 
about equal quantities of nearly all of the staple arti- 
cles, as well as some of those articles which have not 
been at all active since last fall. Those small jobbing 
orders frequently repeated aggregate a goodly quantity 
when counted up at the end of the month. 

J. M. Paver Co., Chicago, Ill. 


Business the past week was much the same as the 
one previous and the market remains practically un- 
changed. The packers will meet buyers’ views at any 
reasonable concession from their holding price merely 
to clean up, which makes this market a good field for 
buyers looking for bargains. 

Future Corn—Sixty-two and one-half cents to 65c 
are the holding prices for best standard, Maine style. 
We offer 5,000 cases at 6oc, f. o. b. county, buyers’ 


labels if desired. 
J. M. Paver & Co., Chicago, Ill. 


We report a satisfactory volume of business. Job- 
bers are proceeding cautiously in placing their future 
requirements. Strange as it might appear to some of 
the trade, several of our pea packers have withdrawn 
from the markets, having sold as heavily for future de- 
livery as they dare. Future pea trading this season has 


covered several months, when ordinarily the largest 
volume of the business is done in a very short period 
The continual influx of orders has a steadying effeg 
and, while packers are disposed to meet the reasonabje 
views of buyers, the withdrawal from the market of 
many more packers will make it difficult for the jobber 
to secure the right assortment, right quality, and the 
right kind of a contract. We recommend to the jobber 
the placing of his order, especially for his choicer 
grades. 

Future Tomatoes—Greater interest has been noted 
in futures and as a result considerable business has 
been transacted during the past ten days. We haye 
enjoyed a very nice business on good Indiana pack. 
ings, which we can offer, in No. 3 standard, at 821% 
f. o. b. factory. 

Future Corn—There has been very little interest 
shown in future corn. Prices generally are 6oc f. o, b, 
Ohio, 62%4c f. o. b. Indiana and 65¢c f. o. b. Illinois, 
We have a good Illinois pack to offer at 65c, 1908 de- 
livery, etc. 

W. E. Robinson & Co., Bel Air, Md. 

The tomato market seems to be improving. Un- 
labeled goods are very scarce. We still have some fine 
lots to offer, hower. We cail your special attention 
to the cheap lots of corn we are offering. 

Thomas G. Cranwell & Co., Baltimore, Md. 

We are having an improved demand for spot toma- 
toes, and have made quite a few sales of No. 3 standard 
tomatoes this week at 77!4c per dozen, and in some 
cases at 80c per dozen. There is no change in the 
market. Tomatoes are not being freely offered. While 
there are no doubt some tomatoes left in scattering 
hands on the peninsula, yet they are not being pressed 
for sale. : 

Nothing new to report on futures. A few sales are 
being made here and there at 60c and 8oc per dozen 
for No. 2 and No. 3 standards. 

Corn—Our best trade in corn is No. 2 standard 
Maine style sugar corn, at 6oc per dozen, f. o. b. fac- 
tory, less 1% per cent. We have some good lots at 
this price which we can buy either for buyers’ labels or 
packers’ labels: We will be glad to send you samples. 

Other grades of corn are not selling very freely. We 
are quoting ordinary standard Harford county sugar 
corn at 62%c and 65c per dozen; cheap Shoepeg at 
65c; better grade Shoepeg corn at 7oc and 75¢ per 
dozen. We are quoting future No. 2 standard Maine 
style sugar corn at 6o0c per dozen, county. We can 
send you samples of last season’s packing if desired. 

Apples—We offer a special trade in 1,000 cases No. 
3 standard apples, good goods, at 7oc per dozen, less 
1% per cent, f. o. b. Baltimore. We have one or two 
lots of No. 10 standard apples which we can buy to 
good advantage, and will be glad to give you particu 
lars if interested. 

Peas—We have several lots of good No. 2 second 
Early June peas at 80c per dozen; let us send you sam- 
ples. We will be glad to send you samples of Wiscon- 
sin sweet peas we are quoting at $1 per dozen, f. 0. b. 
factory, for spot shipment. 

Soaked peas are being offered at attractive prices. 
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sote No. 2 soaked peas, strip label, at 47)2c per 
wrapper label at 50c per dozen; No. 2 fancy 
soaked peas at 70 per dozen—all less 1%4 per cent, f. 


We qt 
dozen ; 


o. b. Baltimore. The raw material is high for these 
goods, so that these prices for the canned article look 
5 


cal Strasbaugh, Silver & Co., Aberdeen, Md. 


Tomatoes—Tomatoes have reached their zero mark 
and their future course is upward, at least if present 
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symptom anywhere in sight, packers continue to hold 
to former prices, 80c for 3s and 60c for 2s, and each 
day brings them new assurances that this price must 
prevail as the lowest in the near future, since both 
buyers and brokers are showing disgust at further ef- 
fort to secure standard grades for less, which after 
investigation only prove the hopelessness of the task 
of trying to get something satisfactory from the lots 
offered at 77!4c, without mentioning the strings, 

















DR. IRA REMSEN. 
Dr. Remsen is chairman of the soon-to-be organized Board of Chemists 
recently created by President Roosevelt and which will act as a court of 
appeals in all cases affecting the wholesomeness of foods and drugs. The 


personnel of the Board seems to be of the highest. 
easily at the head of the chemical profession in this country. 
dent of Johns Hopkins University and the author of authoritative chemical 
text books he is a scientist of world-wide reputation. 


Dr. Remsen is himself 
As Presi- 














signs, increased orders, prospects, conclusions and 
guesses count as anything. Orders continue to increase 
in volume as well as quantity and many alert buyers 
have come in out of the wet since our last issue. One 
of the largest Eastern buyers, whose reputation for 
veracity can be vouched for, makes the statement that 
his February and March business is considerably in 
excess of the same period last year, and there is little 
doubt but that this condition is voiced by many, if not 
by all progressive merchants. Without an unfavorable 


which, when unraveled, show rusty cans, painted tins, 
soupy quality, less-than-carload freight, hypothecated 
warehouse receipts, no reasonable assurances of swells 
protection and like irregular conditions. 

Future Tomatoes—The volume of business of the 
last week can be reported as satisfactory, the demand 
being almost fully equal to the supply, with not the 
slightest inclination on the part of sellers to force 
business. Indifference of both buyer and seller, so 
apparent heretofore, has softened to a greater or less 
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degree and good business has resulted. It is generally 
anticipated that there will be liberal buying of future 
tomatoes in the next fortnight, as buyers have about 
concluded that it will be necessary to sell a certain 
percentage of their goods before packing, since, even 
if this percentage might not be as great in volume as 
was customary in previous years, which may be, in 
all probability, a more conservative position after all. 

Spot Corn—Spot corn remains quiet as far as 
southern Maine style is concerned, but little interest 
shown, although inquiries are coming in from some 
sections, indicating the possibility of renewed interest 
in the near future. 

A few scattering lots of shoe peg continue to be 
offered at interesting prices, especially when it is so 
well known that stock in packers’ hands are so nearly 
cleaned up. The effect of the short pack of 1907 is 
beginning to assert itself and as conditions exist as 
regards shoe peg, so may it be later on as regards 
Maine style. 

Future Corn—But little interest is reported in south- 
ern packed Maine style corn for future delivery. In 
all probability the next few weeks will show a fair 
volume of business satisfactory to sellers, for it is al- 
ready reported that large sales of Maine style future 
corn have been made during the past week in the 
large markets. While now and then it is possible to 
place an order for future shoe peg corn, it is difficult 
to interest many packers in orders for future fancy 
grade; nearly all have sufficient business booked to 
satisfy them, and it is possible that this condition will 
continue to rule until the middle of packing season. 
Orders for shoe peg have been more liberal in the last 
thirty days than any other article on the list—hence, 
the present situation. 





FRUIT SULPHURING QUESTION PROBABLY DE- 
FERRED. 

According to California fruit interests, the official 
examination into the sulphuring of California dried 
fruits will probably not be undertaken before August 
or September by the commission recently appointed 
by President Roosevelt and given the power to decide 
the ruling relative to sulphuring dried fruits. It will 
therefore come to the state during the height of the 
drying season. 

Advices received by the California Promotion Com- 
mittee, which has been working quietly on this matter 
since last July, when it started the agitation to suspend 
the enforcement of the objectionable ruling, are to 
the effect that the ruling will not be enforced until 
after the commission examines fully into the matter 
and reports its findings to the department. The ruling 
is now suspended, so far as the year 1908 is concerned, 
and it is hoped by the committee to have the ruling 
definitely and finally rescinded. Data relative to the 
time of curing fruit and other facts relating to the in- 
dustry have been prepared by the committee, at the 
request of the commission and forwarded, and in addi- 
tion to this complete statistics showing the condition 
of California dried fruit will be had in readiness for 
the use of the commissioners when they arrive on the 
Coast. 

The committee, it is said, now feels assured that, 
with the presentation of such facts as are in its pos- 
session, the commission will advocate a material modi- 
fication of the ruling, if it does not suggest its being 
entirely rescinded so far as California dried fruits are 
concerned. 
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PRESIDENT ROOSEVELT WANTS OBJECT LESSON ty 
PURE FOOD CASE. 


President Roosevelt, who has from the first taken 
great interest in food legislation, has interested himself 
in the first prosecution under the federal ‘act so far 
as to send for the district attorney and insist that he 
should press for a jail sentence in the case of a promi. 
nent man who was convicted of having violated the 
law. 

Mr. Roosevelt takes the ground that imprisonment 
of a wealthy and well known citizen of the capital of 
the United States would have the best possible infly- 
ence on.putting a stop to similar violations of the law. 
The court now has a bill of exceptions under consid- 
eration and a decision will not be reached for some 
time. The district attorney, however, when the legal 
points are settled, will follow the directions of the 
president and will insist on a jail sentence. 

The defendant in the case is Robert N. Harper, who 
was convicted of selling a headache powder in direct 
violation of the pure food law. Mr. Harper is presj- 
dent of the chamber of commerce of Washington and 
president of the American National Bank. The pen- 
alty for the offense is a fine of $500, or six months in 
jail, or both, in the discretion of the court. 

The labels contained the usual statement, “guaran- 
teed to contain no morphia or other poisonous or 
harmful substances,” but the evidence taken during the 
trial went to.show that every important ingredient in 
the headache powder was either poisonous or directly 
harmful in some other way. It was labeled “brain 
food,” but experts declared that the medicine, as made 
and sold by the bank president, contained no nourish- 
ment of any kind, either for the brain or any other 
part of the body. Such declarations, if untrue, are 
prohibited by the pure food act, and a person responsi- 
ble for them becomes liable to punishment. 

Mr. Harper was tried before Justice Kimball in the 
police court and found guilty by a jury upon the charge 
of manufacturing and selling a misbranded drug. 





BELIEVES PACKERS SHOULD REDUCE BOTH CORN 
AND TOMATO ACREAGE. 

Remarks in last week’s CANNER concerning the urg- 
ing of futures on a reluctant market, and our editorial 
advising packers to reduce their tomato acreage, have 
drawn from an experienced packer the suggestion that 
existing conditions call for reduction of both corn and 
tomato acreage. “With the big pack of tomatoes and 
the reasonably good pack of corn last year,” he says, 
“the packers should not put up exceeding 75 per cent 
of their 1907 pack, and the packer will actually get 
more money in dollars and cents for 66% per cent of 
as great a crop in both corn and tomatoes as his last 
year’s crop amounted to. 

“In other words, take as an instance, both corn and 
wheat. With all the financial trouble, both items are 
way up in the air in price. That is due to the fact 
that the crop is short on both corn and wheat, and an 
8o per cent corn crop will yield 25 per cent more 
money to the growers thereof than 110 per cent crop 
would have brought them in actual dollars and cents. 
When stuff is plentiful, whether it be corn, oats, hay, 
wheat, canned corn, canned tomatoes, or what not, no- 
body wants it. When it is scarce everybody wants it. 

“When the distributing supply is apparently greater 
than the expected requirements, nobody wants it.. It 
is in bad repute; everybody is afraid of it for fear the 
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OUR THREE LEADERS 


’ BEANS=CORN=PEAS 


NOW _ CONTRACTING 1908 CROP 
TRY US ON “SPOT” SEED 


THE EVERETT B. CLARK SEED COMPANY 
MILFORD, CONN. 


Connecticut Corn Seed. 
Michigan and Wisconsin 
Pea and Bean Seed. 


Growing Stations at 
EAST JORDAN, MICH., and SISTER BAY, WIS. 
- : 


9 9 


& In Telegraphing use 


<A ARMSBY’S We have choicest stocks of Canning 
4 Varieties of Green String and Wax 


1907 CODE Beans. Prices right. 



































KNAPP 
LABELERS AND 
BOXERS 


Are Up-to-date in 
Every Particular. 





Our new iron machine represents the highest 
development in Labeling Machinery. It is easy 
to operate, not liable to get out of order, does 
accurate work and possesses great speed. 

No Canner can afford to be without a Knapp Labeler and Boxer. Write us for prices and terms, also 
exchange deal proposition. We make several types of Labeling Machines and can supply your needs. 


The Fred H. Knapp Co. 


324 Washington Boulevard, Chicago 
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price is not low enough yet, so that the market goes 
from bad to worse until the bulk of it gets out of the 
hands of the original owner and passes into the hands 
of the speculator, and then, presto! change! you see 
higher prices. 

“If the packers who have corn and tomatoes on hand 
now would reduce their acreage they would be able 
to market their present holdings at a price yielding at 
least a fair profit instead of a loss, and be able to get 
a profit on this year’s pack. If they persist in booking 
every acre of corn and tomatoes that they can succeed 
in securing they will be sorry for it. They will prac- 


tically benefit no one and injure the entire trade that 
they should be interested in upholding.” 





FEDERAL FOOD AFFAIRS—DESIRE TO WORK OUT 
NEW ADMINISTRATIVE SYSTEM. 

“Radical recasting of the pure food law and of the 
system of administering it is now anticipated,” writes 
the Washington correspondent of the “New York 
Journal of. Commerce,” “as a result of the recent de- 
velopments in the food situation. Just what lines this 
recasting will take is not yet absolutely certain in de- 
tail, but the general ideas are so distinct as to be un- 
mistakable. A change in methods of administration 
involving the creation of some new mechanism for 
applying the law in this country, an arrangement with 
reference to the conditions of admission of foreign 
foods and food products, and legislation modifying in 
some particulars the bases of the present act, are the 
particular changes that are undoubtedly to be initiated. 
It is, however, probable that the task may be left for 
the next administration to deal with in some of its de- 
tails. There may be legislation next winter, but the 
exact time of action is still indeterminate. 

“Probably very few persons realize just how serious 
has been the attention which has been given to the 
food question by the president and several members of 
the cabinet for some time past. The food question has 
been studied in a great number of aspects—political, 
economic and chemical, while the standpoint of expe- 
diency has not been neglected. As a result, the con- 
clusion has been reached that the methods of-adminis- 
tration proposed originally by Dr. Wiley and later rati- 
fied by the Board of Food and Drug Inspection have 
been too drastic. It does not appear that there is any 
distinct admission or expression that the government 
has gone too far in any respect from an academic 
standpoint, but merely that the views worked out in 
the Bureau of Chemistry are in advance of what the 
community will stand for. As one man puts it: ‘A 
few years ago the Hepburn rate bill would have been 
considered radical, almost revolutionary, but now it is 
thought of as a conservative measure when compared 
with the schemes for government ownership and other 
extreme policies that have been currently urged. In 
the same way we have to go slowly and simply keep 
pace with public opinion in order not to destroy the 
support for the essential pure food idea.’ Another of- 
ficial, in a recent conversation, said: ‘It has become 
apparent that, in order to keep the pure food law on 
the statute books, there had to be a mitigation of the 
strictness with which it was proposed to enforce it. It 
was better to administer it mildly than not to have it 
at all.’ It is at all events a fact that the most strenuous 
and severe pressure has been brought to bear on the 
administration at a number of points in order to force 
compliance with the views of private interests. 


Whether the pressure thus applied can be considered 
properly representative of public opinion is a very geri. 
ous question. It has come chiefly from manufactygi 
interests and from others who had property at stake 
The general public, of course, has said nothing, though 
there is good reason to believe that it fully supported 
all that was being done in the Department of Agricul. 
ture for the purpose of getting correct branding and 
purity of contents. Be all this as it may, the Board 
of Food and Drug Inspection, as well as Dr. Wiley. 
has been overruled again and again within the past few 
weeks. ‘Pure food decisions’ have come to be regarded 
as of little significance unless ‘signed by the three sec- 
retaries.’ The system of administration which was de- 
veloping is almost absolutely suspended so far as effect 
goes. 

“It is expected that the subject of relations with for- 
eign countries will be made a part of the fundamental 
problem of food law application, and will be regulated 
largely through tariff treaties. It is considered sig- 
nificant that the recent French reciprocity treaty pro- 
vided specifically that the commission to go abroad 
should deal with the question of food regulations. This 
is taken to mean that some sort of a modus vivendi 
with regard to importations will be established and will 
be made binding by treaty. Dr. Wiley has been ap- 
pointed as a member of the commission which is to ne- 
gotiate the agreement, and this is understood to imply 
that there will be a use of the food law as one mode of 
coercing the opposing negotiators into yielding to us 
on some points regarding their own inspection regula- 
tions. Such a use was made of certain sections in the 
meat inspection law of 1890 last summer when nego- 
tiations were under way with respect to the reciprocity 
treaty lately announced. This does not betoken that 
we are intending to use the food law very strictly in 
rejecting undesirable importations. The same question 
will come up in connection with our trade relations 
with Germany and other countries, and it may be gen- 
erally stated that it is entirely for the future to deter- 
mine how we will apply that part of our pure food sys- 
tem which relates to imported products. For the pres- 
ent, it has been very greatly weakened in severity by 
the recent treasury order which is upheld by the presi- 
dent and which practically takes the ultimate jurisdic- 
tion out of the hands of the Department of Agriculture. 

“Opinion is growing stronger to the effect that an 
entirely new mechanism, quite independent of the ex- 
isting methods of administration, will have to be de- 
veloped. What this wil! be is not certain. It may be 
a ‘pure food commission,’ such as has been frequently 
urged, or something else. The present mechanism is 
too highly complicated and works with far too great 
friction and uncertainty to last very long. Congress 
will have to act on this and at the same time will be 
obliged to deal with the mooted question of ‘food stand- 
ards,’ which cannot be indefinitely shirked. It is be- 
lieved that ‘plans for such a revision of the administra- 
tive side of the work are now under serious considera- 
tion. Nothing is likely to be done until after the new 
board of chemists gets through with its investigations.” 





PORTLAND GROCERY COMPANY INCORPORATED. 

Shaw, Hammond & Carney, Portland, Me., have 
been incorporated with a capital ‘stock of $100,000, 
with V. M. Carney president and M. F. Hammond 
treasurer. 
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Canning 
actory 
Plant 


For Sale 


Owing to the death of one of the partners, settlement 
of the estate requires that the plant of the New Blue 
Grass Canning Company, of this city, be sold, and we 
hereby offer same for sale, on the premises, at 2:30 
o’elock, Wednesday, April 1, 1908, Owensboro, Ky. 

The plant consists of about four acres of real estate, 
with modern, well-equipped factory, having a capacity 
of 50,000 eans per day, with modern machinery for 
eanning Tomatoes, Pumpkins, Corn, Peas, Pulp Catsup, 
Fruits and other like products. Has large warehouse 
facilities and railroad switch. Has city sewer and 
water works connection and eleetrie lights. The im- 
provements are in good condition, about $3,000 having 
been spent last season for repairs. About $4,000 worth 
of staple supplies will be offered at sale of factory. 

Owensboro is a city of- about 20,000 people, located 
in the center of a rich farming section, well adapted 
to the raising of canning factory products. Good acre- 
age can be secured at reasonable prices. Shipping facil- 
ities, three railroads and the Ohio River. 

The plant’s operation netted a handsome profit last 
year. The business has been established thirteen years, 
and with the factory will go the brands, name, geod will, 
and the reputation of the famous ‘‘ Blue Grass’’ canned 
goods. 

This is a bargain for the purchaser. Will be glad to 
show the plant to prospective purchasers. Terms: One- 
fourth cash; one-fourth January 1, 1909; one-fourth 
January 1, 1910; one-fourth January 1, 1911; deferred 
payments 6 per cent notes, with approved security and 
lien retained on the plant. 


For further particulars address 


The New Blue 


Grass Canning Co. 
OWENSBORO, KY. 

















REPLACED 


THE DODGE 
BOT TLE-CAP 


APPROVED BY ALL PACKERS 


A PERFECT CLOSURE 
FOR 
SALAD DRESSING 
KETCHUP SAUCE 
ETC. 


EASILY REMOVED NEAT 
LOW-PRICED 
USED ON CROWN-FINISH BOTTLES 





REPLACEABLE TO FORM 
A TIGHT CLOSURE 
ON THE TABLE 


MAY BE PROCESSED 
FOR ANY TIME 
WITHOUT LEAKING 


YOU NEED IT 
ON YOUR PACKAGES 


THE DODGE BOTTLE-CAP COMPANY 
MONTCLAIR, N. J. 
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FOOD IMPORTERS SEEK ENTRY FOR VEGETABLES 
COLORED WITH COPPER SULPHATE. 

A committee representing the importing grocers of 
New York, Chicago and other markets, Messrs. 
McMonnies, Mahlen, Ackerly and Farnan, on Satur- 
day last presented arguments and testimony in Wash- 
ington in regard to admitting foods colored with sul- 
phate of copper into the United States. At the hearings 
were also present the secretary of agriculture, the 
members of the old board of food and drug inspection, 
Assistant Secretary Hayes, Private Secretary Wilson 
and Dr. Woods, of the department of agriculture. 

Mr. Farnan spoke first referring to papers already 
submitted to the department in support of the claims 
of the importers. Secretary Wilson said that he was 
especially anxious to hear argument respecting the 
harmfulness or harmlessness of sulphate of copper, and 
Mr. Farnan then argued that the French government 
had already experimented fully with it. In view of the 
fact that other countries had also investigated the ef- 
fects of the sulphate he thought it but fair that this 
government should also make experiments. He was 
personally satisfied that it was not harmful. It merely 
preserved the natural color and the natural flavor of 
the goods and by so doing rendered them more appe- 
tizing, hence more healthful than would otherwise be 
the case. In European countries only the finest vege- 
tables were colored this way, as the old and tough 
goods would not take the color. Hence the presence 
of the color meant that the goods were the best. Mr. 
Farnan said that he and his colleagues were not there 
to try dilatory tactics, but they felt that they should not 
be condemned unless positive research showed the 
goods to be injurious. 

Mr. Ackerly argued that only about ten days’ notice 
had been given to the foreign packers. This was not 
enough to permit the collection of material bearing vut 
their claims. They could furnish such material in 
abundance if given time. In general he thought that 
they should have the same privilege that had been given 
to the users of benzoate and sulphur, and their goods 
should be inquired into by the referee board. Time 
should be allowed within which the trade could adjust 
itself to new conditions. Moreover, as the referee 
board was to begin the hearings on the 18th inst., there 
would be no serious delay. 

Secretary Wilson interposed at this point with the 
remark that a sharp distinction should be drawn as 
against the benzoate and sulphur situation. This was 
that American producers do not use or need sulphate 
of copper, while they do use the other two articles. 

Mr. Ackerly said that this view, if adhered to, would 
amount to a complete discrimination against the for- 
eign business, and while there might not be so much 
capital in the importing trade as in the manufacturing 
business, the amount of transactions involved was very 
large. 

Mr. Farnan then took the floor again with an offer 
to agree not to import any colored goods (provided 
that the department would refer the subject to the 
referee board) while the decision was pending, but 
Secretary Wilson declined to consider the offer. 

Mr. Mahlen thought that while it was true that there 
was a distinction between benzoate and sulphate inas- 
much as the latter was not used by American pro- 
ducers, it was also the fact that the American people 
demanded goods colored with sulphate of copper. The 
American manufacturer would have put such goods on 
the market if he could. He could not do it, however, 










and to prohibit the importation of the goods was unfair 
discrimination. 

Secretary Wilson declared that this did not allow 
sufficient weight to the fact that some scientists thought 
the use of benzoate not harmful, while they all Opposed 
the use of sulphate of copper, and the debate then 
broadened into a discussion of wholesomeness, 

Mr. Mahlen said the testimony abroad showed gyJ- 
phate of copper was considered wholesome and jf jt 
could be referred to the referee board it would be 
found so here. If foreign governments had found jt 
harmless there must be some ground for the view. 
Asked what governments had approved it, he said 
France, England, Belgium and Germany. 

This led to remarks by Dr. Dunlap and Dr, Wiley 
in which it was shown that England had found the 
use of copper sulphate unwholesome and that prose- 
cutions were now being instituted against violators, 
Mr. Mahlen reiterated that, at least practically, there 
was little or no trouble on the part of reputable im- 
porters in selling goods so colored without disturbance. 

Dr. Woods being called on by Secretary Wilson, told 
of the researches of the department into the methods of 
purifying water by the use of copper sulphate. One 
part in one million was used and this destroyed the 
algae and other injurious growths. The copper formed 
a compound and sank to the bottom of the water. In 
spraying fruits about one part in one million was used, 
and this destroyed the insect life. It had been learned 
by experiment that copper was not poisonous to the 
human frame but operated as an irritant. About one 
part in one hundred thousand could, however, be taken 
in without injury. 

Questions brought out the fact that in imported vege- 
tables about one part of copper in ten thousand of 
goods was on the average used. Dr. Woods further 
said that there was no use in employing the copper 
except to produce color. 

Mr. Mahlen rejoined that this was important since 
no other color had been found that would do the work 
satisfactorily. Chlorophyll and other vegetable dyes 
left a taste and would not do. 

After some further desultory discussion Secretary 
Wilson dissolved the meeting with assurances of close 
consideration of the question. 





TWO FEATURES OF SCRIBNER’S. 

Richard Harding Davis has devoted so much of his 
time to writing plays that it is a number of years since 
he has written a novel. “Scribner’s Magazine” is for- 
tunate in being able to announce that in the April num- 
ber he will begin a serial entitled “Vera, the Medium,” 
the scene of which is in New York City. One of the 
characters is a district attorney, and another is an 
aged millionaire who is being induced to part with his 
money. Vera will be found a most fascinating and 
charming character. 

Louis Howland is one of the best known editors in 
Indianapolis. He has written for the April “Scrib- 
ner” an essay entitled “Provincial or National?’ in 
which he speaks some plain words about the conde- 
scension of the East toward the West, and makes a 
plea for a better understanding on the part of each. 
What he has to say ‘will arouse discussion on both 
sides. 





THE REASON WHY. 
It’s very plain the reason why CanneR Want Ads 
are such a success: Everybody reads ’em. 
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NEW SEAM SANITARY GAN 











Ho Holes, No Caps—tThe Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots - 











Impossible in packing to lacerate delicate food products. Will stand 
both retort and bath processing. A perfect sanitary can is obtained, 
eliminating all the faults of the old unsanitary type, making an idea| 
package, as cheap, more attractive, wholesome and better than any- 
thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 
We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 
All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


EASTERN TERRITORY 


SANITARY CAN CO. 
105 HUDSON STREET 
NEW YORK, N. Y. 


Manufacture these Cans 


WESTERN TERRITORY 
FEDERAL CAN CO. 


19TH AND HARRISON ST. 
SAN FRANCISCO, CAL. 


For Sale under our Patents 








WASH AND STERILIZE 
YOUR CANS 


BEFORE USING, WITH JONES’ 


Combined Can Washer and Sterilizer 


By using this machine you insure every 
can being thoroughly washed and steril- 
ized before filling it. 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler. Cans are first subjected to a thor- 
ough washing by geyser spray, under pres- 
sure, then steamed in similar way and 
passed hot to the filler. 





“Sue 


Its Merits Already Demonstrated in Actual Operation 
All packers know of the unavoidable 


“dust and particles of trash, etc., that find 


their way into empty cans and the constant 
opportunities for unmentionable abuse to 
which they are subject during handling 
and storage, and must realize at once that 
this is one of the greatest aids to sanitary 
packing introduced in the movement for 
pure and sanitary canned goods. For 
further particulars address 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 
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Seeds 


—=——— for ——— 


Canners 








growing 
choice stocks 
of all seeds 
needed by 
canners and 
ickle makers. 
We will sell 
at as close 
prices as con- 
ditions will 
justify for de- 
pendable 
stock. Our 
business with 
the canners is 
increasing 
each season 
and our stocks 
give excellent 
satisfaction. 
We feel that 
we can please 
ou and shall 
be glad to 
quote you 
price for con- 
tract or spot 
on any of the 


seedsthat you 


may require. 
Let us hear 
from you. 


Leonard 
Seed Co. 


Chicago 
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WARM WEATHER BENEFITS TRADE—GENERAL RE. 
SUMPTION IN STRUCTURAL WORK. 

The weather during the week has proved stimulg. 
ing to general demand and consumption of merchap. 
dise, including food products. Besides better weather 
the reports indicate a gratifying resumption of build. 
ing and general structural work, giving more men em. 


ployment. 
Dun’s Says Weather Helps Trade. 


R. G. Dun’s weekly survey of general trade cong. 
tions and prospects states: 


Sentiment is more cheerful because of good : 
: weather for farm work and higher prices for ge. . 
: curities. Actual progress in commercial channels - 
: is slow, but there is a little improvement each week, . 
: while evidences of an early spring have stimulated - 
: sales of seasonable wearing apparel in most job- : 
: bing and wholesale departments. . 
: Many manufacturing plants have increased : 
: forces, especially the factories that supply farming : 
: implements and the canning industry. ; 


_ The weekly business review issued by Bradstreet’s 
agency says in its comments: 
Collections Still Backward. 


There is considerable improvement in both the : 
: tone of general distributive trade and in the volume : 
: of business actually booked by jobbers. : 
: Collections still are backward; prices of staples : 
: tend lower; the earning power of employes in : 
: many lines of industry is being curtailed by short : 
: time or wage reductions, and the threat is made : 
: that a refusal to accept lower wages may result : 
: in a widespread suspension of activity in the coal : 


Chicago’s Trade Recovering. 
Dun’s report on the condition of business in the 
Chicago district is distinctly encouraging. It says: 


Trade exhibits further recovery, seasonable : 
: weather proving beneficial, and there is improve- : 
: ment in both production and distribution, together : 
: with larger movements of breadstuffs and live : 
: stock and a better general demand for money. : 
: These gratifying developments are also supple- : 
: mented by a volume of payments through the - 
: banks little short of that a year ago and a com- : 
: mercial mortality the lowest in several months. : 
: * * * Resumption appears in heavy construc- : 
: tion and new building, involving outlays exceed- : 
: ing those at this time last year, but railroad work : 
: is in abeyance pending financial arrangements. : 
: Conditions favor an early lake traffic and this stim- : 
: ulates renewed activity throughout the docks and : 
: shipyards. Factory employment has gained mod- : 
: erately and the idle hands are smaller in number, : 
: although new contracts in iron, steel and equip- : 
: ment come forward slowly. Woodworking : 
: branches reflect a brighter outlook, : 

Building materials are in stronger request, lower : 
: average of cost inviting more investments in resi- : 
: dence property, and the packing industry is ex- : 
: ceptionally busy and giving employment to more : 
: than the normal forces at good wages. 
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“Do It For Better 
“TICANNED GOODS” 
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Sanitary Cans 
ENAMEL LINED CANS 

















‘| | You saw our exhibit of Better Canned 
‘| | Goods at Cincinnati. With this fresh in 
mind you must appreciate the position of 
the Packer who would display his Canned 
Goods in any but the up-to-date Can at the 














Chicago Pure Food Show in 1909 








Sanitary Can Co. 


FACTORIES: NEW YORK OFFICE: 
Fairport, N. Y. 105 Hudson St. 
Indianapolis, Ind. GENERAL OFFICE: 
Bridgeton, N. J. Fairport, N. Y. 


MAX AMS PATENTS © 
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RULES AGAINST ‘‘GRAPE SUGAR’’ VINEGAR. 

Commissioner Washburn, of the Missouri Food and 
Dairy Department, has ruled against the use of the 
label “grape sugar’ vinegar. This has been a much 
argued question for some time. It has been claimed 
by manufacturers that since the term “grape sugar” 
has always been applied to corn sugar, made from 
starch, along with glucose, that it should be permitted 
to use the name for vinegar made from such “grape 
sugar.” 

Commissioner Washburn waited until the federal 
food authorities decided the question of using the name 
“corn syrup” for glucose. As soon as this was done, 
he made up his mind that “grape sugar” must go as a 
commercial term and that other names must be adopted 
in place thereof. 

SHOULD BE ENCOURAGING TO OTHERS. 

Concerning the successful campaign of the Maine 
corn canners on futures at prices 5c per dozen higher 
than their opening quotations last season, the “Journal 
of Commerce,” New York, says: 

Some of them go so far as to say that they have 
found it easier to get business this year than it was in 
1907, when prices were 5c a dozen less. While the 
local trade have taken hold with gratifying prompt- 
ness, and in some instances increased their last year’s 
quantities, the largest measure of success has been 
secured in markets outside of New York, the interior 
buyers showing in some cases an eagerness not antici- 
pated to cover their expected requirements. With a 
limited output at best and a constantly widening mar- 
ket, especially in the Middle West, the packers now 
feel confident that the 1908 campaign will be a short 
one. Packers of other vegetables have cause to envy 
the Maine men their success, as there is scarcely an- 
other line of futures in which it is possible to interest 
buyers.” 


REFLECTIONS ON A “BALMY SPRING.’’ 

Strasbaugh, Silver & Co., Aberdeen, Md., canned 
goods brokers, say in their last weekly trade circular: 
“With the advance guard of spring in evidence and 
rising temperature the order of the day, we are again 
reminded that the winter of our discontent will soon 
be a thing of the past, and if we do not get busy 
pretty soon the ogre of expense will put us out of 
business and we shall be compelled to joine the ‘hobo 


brigade, “Seeking sustenance from the empty tomate 
can, rather than ‘the can filled with the luscious tomato, 
as of yore. Besides, if we all should be compelled to 
do this, the goat trust would have to go out of busi- 
ness or change their accustomed menu and another 
trust might thereby be ‘busted’ or at least threatened 
with unjust, big-stick criticisms. As spring ap. 
proaches, there is always more or less of a thawin 
out. Some men are accustomed to hibernate, like 
other animals, and spring is evidently the time for 
them to open their eyes and awake. This awakening 
process is becoming more noticeable each day, and 
when inviting prices confront the faces of those as 
they awake, the ‘smile that won’t come off’ is soon jn 
evidence, even though their winter dreams may haye 
been nightmares. Those whe have been observant 
declare that things are not so bad after all. People 
have been eating and will likely continue to eat. The 
striugency has affected those dealing in luxuries more 
than those who distribute the necessities of life, and 
in these times canned goods have always been popular 
on account of low price. It is daily becoming more 
generally conceded that water will continue to run 
down hill, follow the course of least resistance, as it 
has been accustomed to do since the time of Noah. 
and will likely continue this wise at least for a few 
years after the coming presidential election, no mat- 
ter whether the successful candidate may have been 
a governor, editor, son of either, a twice-president, or 
a tomato king.” 





MAINE FUTURE CORN PRICES. 
“It is only natural that jobbers should object to pay- 
ing the 5c additional which Maine corn packers have 
found it imperatively necessary to put on this season’s 


prices,’ said a prominent representative of Maine 
packing interests in discussing the situation. “In times 
like these the jobber cannot hope to pass the advance 
along to the retailer, so it will have to come out of 
his own net profits. I think the jobbers realize what 
the Maine packers are up against and under other cir- 
cumstances would cheerfully pay the higher price, but 
they have to look after their own interests, and that 
is making it something of an uphill fight for the packer 
to bring them into line. Under the circumstances I 
think that the success so far made by the Maine pack- 
ers in getting signed contracts with jobbers is remark- 
able.”—Journal of Commerce. 




















YOU SAVE 


the wages of one girl by using the 


LITTLE GEM CAP PLACER 


NEVER misses a cap. NEVER makes 
doubles. Feeds solder hemmed caps 
to any size cans. Works with 
any continuous capper. Simple and 
easily operated. Sent anywhere on approval. 


PRICE $50.00 


CHICAGO CANNERS’ SUPPLY CO. 
| 








SOLE AGENTS 
42 River Street, CHICAGO 








W. J. LATCHFORD, President 
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OUR CANS 


Outside Soldered 


COMPLYING WITH THE PURE FOOD LAWS 


Free From Acid 
NO DISCOLORATION OF GOODS 


Clean 
NO DIRT OR DUST 


Perfect 


NO LOSS FROM LEAKS 


UNION GAN COMPANY 


ROME, N. Y. 











S. F. SHERMAN, Prest. 
W. R. AYARS, Genl. Mgr. 
J. E. HALL, Sales Agent. 
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Special Bargains 








6 Hemingway 40x72 Retorts with complete equipment. 


1 Burnham Double Filler Corn Cooker. 
1 Merrell-Soule Upright Corn Cooker. 





4 Sprague Corn Cutters, 1893 Model, right and left. 
3 Sprague Corn Cutters, latest Model, right and left. 





1 Ulery M-S Silker, never used. 
3 Merrell-Soule Silkers. 





1 King Tomato Filler. 

1 Moore & Bristol Tomato Filler. 

1 Stevens Belt Power Tomato Filler. 
1 Stevens Foot Power Tomato Filler. 
1 Huntley Monitor Bean Grader. 





1 Climax Capper. 
1 Hawkins Capper. 


1 Harris Hoist. 





1 Burt Wiping Machine. 





3 Knapp Labelers for No. 2 cans. 
1 Knapp Label Cutter. 





2 Springfield Gas Carburettors. 
1 Lockwood Gas Carburettor. 
Blowers, Air Pumps, Fire Arrestors. 





Lewis’ complete outfit for making No. 2 cans, never 
used. 

1 Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

1 Crosby Header for No. 2 standard cans. 

1 Crosby Rotary Crimper for No. 2 and No. 3 cans. 

1 Crosby Rotary Crimper for No. 2 and Gallon cans. 

1 Utica Industrial Co. Header for No. 2 and Jersey No. 
3 cans. 

2 MeDonald Testers for sizes up to gallons. 

1 Bliss No. 3 Press for gangs of dies. 

1 Rotary Resin Pulverizer. 

1 Fay & Seott End Soldering Machine. 

1 Ames Horizontal Tubular full front Boiler, 60” diam- 
eter, eighty-two 3”x12’ flues. Dome 24”x32”. 
Man-hole in boiler front. Complete with all fit- 
tings. 

1 Phoenix Foundry full front MHorizontal Tubular 
Boiler, 54” diameter. Sixty-four tubes 3”x14’. 
Man-hole in top. Dome 30”x32”. Complete with 
all necessary fittings. 

1 Erie City Iron Works 48 H. P. Economic Portable 
Boiler with all necessary fittings. 

1 Water Bottom 6 H. P. Portable Boiler with fittings. 

3 Stacks No. 10 Iron, 38” diameter, 50’ long. : 

1 Stack No. 10 Iron, 30” diameter, 40” long. 

1 Wheelock Corliss Engine. Cylinder 20x48. Fly wheel 
14’ diameter. Face 25”. 

1 Porter Center Crank Engine. Cylinder 8” diameter, 
12” stroke. Fly wheel 48” diameter; 10” face. 

1 Fairbanks six ton Wagon Scale and double beam. 

1 Land 18” Blower, 5” outlet. Two pulleys 3x3. 








ALL ABOVE ARE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S. F. SHERMAN, Utica, N.Y. 








DISCUSSION OF THE STORING AND PRESERVING op 
FRESH FRUIT. 
DR. W. DONSELT, IN “PURE PRODUCTS.” 

During the season of fruit gathering, because of the 
rapid succession of the ripening stage of the various 
kinds of fruit, the time is often lacking for immedj. 
ately working them up for the purpose for which they 
are respectively destined. The problem as to how to 
prepare them for keeping is then encountered. Many 
varieties of fruit are maintained in their natural state, 
fresh and delicious, for a considerable length of time, 
by suitable storing. In this respect, the most preserva. 
ble are certain varieties of apples and pears, though 
grapes, plums, cranberries, etc., may also be kept fresh 
for a length of time. The older the fruits become, 
however, the more overripe do they become, and there. 
fore the more unpalatable. For in this condition, they 
frequently become mealy, soft or discolored, and ac- 
quire an insipid taste, due to the fact that the acid and 
sugar content of the fruits diminishes. The first ap- 
pearance of this condition of overripeness, which ren- 
ders the fruit unsalable, may be delayed by storing 
the fruits in cool quarters. Moreover, another condi- 
tion besides that of overripeness is to be taken into 
consideration in the storing of fruits, namely, the 
process of putrefaction, caused by the presence of low 
organisms, the hypomycetes. By their nature, the 
fruits are protected against the invasion of putrefactive 
fungi by a strong outside skin, and frequently, as in 
the case of apples and plums, this becomes covered 
with a film of ceraceous excretions. By reason of this 
fact, the adhesion of water to the fruits is made very 
difficult, whereby the opportunity for the germination 
of the fungous spores is rendered fairly remote and 
difficult. Moreover, on the surface of altogether per- 
fect fruits, if these are examined under the magnify- 
ing glass, spores of low fungi may be discovered, 
which under a given opportunity, for instance at an 
unsound spot of the fruit skin not visible to the naked 
eye, commence to germinate, and then penetrate the 
skin. 

Through the urinjured skin, however, most mould 
fungi do not succeed in reaching the interior of the 
fruit. As may often be observed on trees in the open, 
infection is sometimes communicated to a fruit by its 
diseased neighbor. The fruits brush against one another 
in the wind, whereby the ceraceous film and frequently 
also the outside skin itself, become injured. The moist- 
ure existing between the fruits thus coming in contact 
with each other can also not evaporate so rapidly, 
whereby favorable conditions are furnished the fungi 
for their attack. Comparatively few parasitic fungi, 
which however do not belong to the putrefaction fungi, 
can break through the undamaged top skin. This is the 
so-called slough or scurf disease of apples and pears, 
which forms minute dark brown-green spots, which 
spread but little, but which prepare the way for the 
putrefactive fungi into the interior of the fruit. Thus 
in the scurf spots we may observe the reason for the 
penetration of Penicillium glaucum and Mucor pyri- 
formis, both very frequently occurring generators of 
putrefaction, into the interior of the fruit. ; 

Still another possibility of invading the fruit is of- 
fered the fungi. The various insects such as wasps, 
beetles, etc., bore their way through the outside skin 
by pricking it, and not only deposit their eggs there, 
but partly cause the juice to serve as their nutrition. 
Should these insects have previously come into con- 
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DON’T BUY any Kraut Machine until 
our new GENUINE GERMAN MACHINE, 


made in Magdeburg, is ready, which will be 


May Ist, and it will excel anything that is in 


existence. Write me, should you be interested, 


so I can forward you full particulars when ready. 








O. H. PFERSDORF, 21 Wabash Ave. Chicago 











What is Your 


FIRE INSURANCE 
Costing You? 


INTER INSURANCE 
At CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager 


ADVISORY COMMITTEE 


FRANK VAN CAMP, Chairman-: CHAS.S.CRARY, Treasurer 
Indianapolis, Ind. ; Hoopeston, Ill. 


GEORGE G. BAILEY WM. R. ROACH 
Rome, N, Y. Hart, Mich, 


L. J. RISSER, Onarga, Ill. 


Officially Endorsed by 


The NATIONAL CANNERS ASSOCIATION 


For Full Information, Address 


LANSING B. WARNER, Attorney and Manager 
1313 First National Bank Building Chicago 








THE BLAKESLEE 
“Simplicity” 
Can Righting 
Machine 


FOR USE WITH ALL 


FILLING MACHINES 


NE well known packer writes as follows, referring to 
O our machines;—‘‘ We bought eight more of them 
this year of your make, which will show you that 

we think favorably of them.’’ 

Since last season we have improved and simplified 
our device and we believe this machine will become a 
necessity in every canning factory that looks carefully 
after its losses. Our machines take rolling cans from a 
runway, no matter in which direction the open ends are 
turned, and deliver them to fillers, right end up. It 
makes no mistakes and does not become weary. The 
above letter shows what users think of the machine. 


For further particulars address the patentees and manufacturers 


Burden & Blakeslee, = Cazenovia, N. Y. 
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THE JOHN F. WHITE 


Corn Husker 


| WISH TO NOTIFY THE CORN PACK- 








ers that I have remodeled the Husker 

which I had at the Convention last year, 
and feel confident that the new model, which is 
much simplified and stronger in construction, 
will meet the requirements of its mission. 

I expect to be in a position to supply the 
Packers with Huskers this year and it will be 
with the understanding that if they do not work 
perfectly you are not to pay for them. 


White Pea Feeding Machine 


We also wish to call the attention of the Pea 
Packers to our “pea threshing shed revolution- 
izer,” the White Pea Feeding Machine. These 
machines do not flinch or shirk when the vines 
are wet or full of thistles. The viner is fed uni- 
formly ; increased capacity and cleaner threshing 
result. 

These machines were built and tried out in 
1906, at Winters & Prophet’s and at my factory. 
They gave such’ good results that Winters & 
Prophet installed sixteen in their new factory last 
year. 

The Burt Olney Canning Co. installed seven 
last spring, and we shipped them seven more 
about six weeks ago. The A. J. Tanner Co. in- 
stalled five last year; the Wayne County Preserv- 
ing Co., six; the Erie Preserving Co., one, and 
the Old Homestead Canning Co., Canada, one. 

Wherever these machines have been placed, 
they have more than met the expectations of 
their purchasers. They are simple in construc- 
tion, run easy, and will last a lifetime. 

We sell these machines with the option of pay- 
ing $2 a day rental, to be paid at the end of the 
Canning season, or $150 for the machine, and in 
every instance the machines have been pur- 
chased. 

We will have cuts and circulars of the above 
mentioned machines ready for distribution within 
a few days and would be pleased to send you the 
same on application. Yours truly, 


JOHN F. WHITE, 


MOUNT MORRIS 3=3 NEW YORK 

















tact with diseased fruits, they transmit spores of fyno: 
by their feet or their mouth organs upon the healthy 
fruits. This can be observed in the fall during the 
gathering of the fruit from the tree, as in the case of 
apples, pears, etc., where gray layers of Monilia mould 
make their appearance in concentric circles about the 
insect puncture. Moreover, the upper skin may pe. 
come damaged by hailstorms. When, after a long 
period of dryness, a fairly lengthy season of rainy 
weather sets in, the fruit bursts open very easily op 
account of the high water pressure exerted, and abyp. 
dant opportunity is then offered the fungi to begin 
their destructive work. In this particular phenome. 
non, cherries and gooseberries come mainly into cop. 
sideration. 

The major part of the fruits that rot in the cellar 
or storehouse do so because of injuries received dyr- 
ing their gathering. If the fruits are not sorted with 
the greatest care, and those which show even the faint. 
est damage to their skin or spots upon it, separated 
from the healthy fruits, infections will soon make their 
appearance. For in the fall much rotten fruit is about, 
and naturally mould spores are present in large quan- 
tities. For this reason, fallen or dropped fruit in par- 
ticular, because of its injuries, can keep for only a 
short time. Besides having its source in an injury of 
the outside skin, infection may arise from the fact 
that the mould fungi—and this occurs in some varie- 
ties of apples which possess open style-orifices—get 
into the core from the calyx itself, and then from the 
core force their way into the flesh of the fruit. Such 
varieties of fruit naturally are better excluded from 
storing. 

After what has just been stated, it is evident that 
the fruits which are to be stored for a considerable 
length of time are to be rationally assorted. The fruit 
must not be too far ripened, as such fruit is much more 
easily susceptible to the invasion of fungi than the un- 
ripe variety; moreover, not the slightest damage to 
the skin, or spots upon it, must be apparent, for at 
these injured places decomposition of the fruit flesh 
very soon sets m, and spreads with prolific activity 
throughout the entire mass. Even on the surface of 
quite perfect fruits, fungous spores are always found, 
and in order to prevent these from developing, the 
simplest and most secure measure is_ resorted to, 
namely, that of bringing the fruits into a room whose 
temperature is but very little below the freezing point 
of water, the spores of the fungi not being able to 
develop at such a low temperature. The best method, 
therefore, is to place the fruits on shelves or frames 
in a room which lies immediately contiguous to the 
ice-house; and they are so to be laid upon the shelf 
that they cannot touch one another. The room in 
which the fruits are stored must have free access of 
air and must be of uniform temperature, so that no 
moisture may settle upon the fruit, which. would be 
favorable to the germination of fungi and _ putrefac- 
tion. In order that the more ripe fruits may not be- 
come bruised at those spots at which they immediately 
touch the shelf in laying, as easily occurs in the case 
of large apples and pears, it is advisable to cover the 
boards on which they are laid, with bran. By the ob- 
servance of these precautionary measures, many fruits, 
particularly apples and pears, if thoroughly sound, may 
be kept in a perfect condition and fresh, until the time 
when a new crop of the same variety may be obtained; 
in other words, throughout almost an entire year. 

















Another method to prepare fruit for keeping 
throughout the entire year for most purposes (as is de- 
manded by the preserve factories for utilization in 
various processes of treatment) is to treat the fruit 
ee h salt. This method naturally is not to be employed 
pas every industry ; for only candied, coated or glazed 
fruit is to be considered under this head. As storage 
containers wooden casks are used, into which the mass 
of skinned fruits 1s emptied ; a 10-12 per cent salt solu- 
tion is then p« ured over them, and the cask then closed 
with a cover weighted with stones. Before the actual 
treatment itself, the fruits must first thoroughly soak ; 
they are then blanched, then soaked again, whereupon 
the sugar treatment follows. A good transparent prod- 
uct is thus obtained ; moreover, there is the advantage 
of not being compelled during the main season of 


manufacture, to work up immediately all the fruits 


delivered. 





IS THE OYSTER BECOMING EXTINCT? 

The decline and fall of the oyster empire is threaten- 
ing the fond world of oyster lovers. Thus at least 
saith the professor, William K. Brooks. Every mature 
oyster mother lays about 16,000,000 of eggs for one 
hatching. These eggs are cast forth in the spawning 
season and drift hither and thither with the tides until 
they are impregnated. Then the life of the young 
oyster starts. If the spawn of a single oyster mother 
were all fertilized, grew to maturity, and reproduced 
themselves without any perishing, and this continued 
until the fifth generation, the descendants of that first 
oyster mother would be greater in bulk that eight 
worlds. Fortunately for other folks, from the time of 
spawning the oyster is beset with dangers so great that 
each one has one chance in 10,145,000 of reaching ma- 
turity. So no matter how fertile the oyster may be, 
there is little danger of the bivalve ever blockading 
our harbors, but, on the contrary, if there were no 
artificial cultivation of these favorite morsels there 
would not be nearly enough to supply the demand for 
our tables. The oyster is a sedentary animal, never 
leaving his home after affixing himself to some rock, 
log or shell. For the right valve must be free to re- 
main open or the mollusk will be smothered and die. 
From the water which flows over him he secures every- 
thing in the world he desires—food, air, drink and 
building material for the stony house which he erects 
around himself as a habitation. He must secure all 
of these things, and in the proportion necessary, if he 
would live. The first need is an anchorage place, some 
shell or rock upon which he may erect his flat dwell- 
ing. It is the absence of such a footing, or, rather, 
shellhold, that causes the greater number of the young 
which spawned to fail to develop to maturity. 





CANNERS’ EXCHANGE. 

The Want Ad pages of THe CANNER are a great 
canners’ exchange. Anything you want to buy or 
sell should be advertised in a two or three-liner in 
THe Canner. Everybody reads ’em. 





TIP TO ADVERTISERS. 
‘‘A thousand years a poor man watched 
Before the Gates of Paradise; 
But while one little nap he snatched, 
It op’ed and shut. Ah! was he wise?’’ 
—Alger. 





CANNER Want Ads 





everybody reads ’em. 
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TRADE MARK 





Registered U. S. Patent Office 


tandard 
olderin 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI] CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very best materials obtainable. 

BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 

er consumption of solder than 

when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


CLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, 0. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS. 
Also by 8. O. RANDALL, Baltimore, Md. 
C. W. PIKE CO., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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TENNESSEE CANNERS FORM ASSOCIATION. 

Canned goods packers from all parts of Tennessee 
met at Humboldt last week and organized the South- 
ern Canners’ Association. 

Among the representatives of different factories who 
attended the convention were: Sanders & Son, of 
Lebanon, Tenn., representing the Lebanon Canning 
Company; B. N. Steinberg and Daniel Fyke, of the 
Covington Canning Company, Covington, Tenn.; J. 
R. Nagle, of the Union City Canning Company, Union 
City; A. L. Rhodes, of the Whiteville Canning Com- 
pany, Whiteville; W. R. Hawks, Gleason Canning 
Company, Gleason, Tenn. 

B. A. Craddock, of the Humboldt Canning Com- 
pany, was elected president ; J. C. Sanders, Jr., of Leb- 
anon, vice president, and Festus Rhodes, of White- 
ville, secretary and treasurer. 





E. E. CHASE IN CHICAGO. 

E. E. Chase, president of the Golden Gate Packing 
Company, San Jose, Cal., was in Chicago this week 
on company business. Mr. Chase made his headquar- 
ters with Walter A. Frost & Co., 5 Wabash avenue, 
who represent the Golden Gate Packing Company in 
this market. 





MINDEN CANNING FACTORY SOLD. 

The Minden, Ia., canning factory has been pur- 
chased recently by the Blair, Neb., Canning Company, 
and the parties are now soliciting acreage of corn for 
the season’s work. 





ADVERTISING GREEN BAY COMPANY’S GOODS. 

The Green Bay, Wis., Canning Company is send- 
ing out a picture post card which makes effective ad- 
vertising for its brands. One side shows a half-tone 
reproduction of a photograph of a tastily arranged lot 
of labeled cans of their peas, beets, kraut, etc., while 
on the address side they say: 

“We are keeping step with the marvelous achieve- 
ments of the times. No distance too great, no order 
too small; a little better than the other fellow’s best.” 





PLYMOUTH COMPANY ELECTS DIRECTORS. 

The Plymouth Canning Company, Plymouth, Wis., 
has elected the following board of directors to serve 
during the ensuing year: Messrs. M. H. Hand, J. H. 
Timm, E. E. Eastman, H. J. Goenzer and H. Van 
Treeck. 





PERCENTAGE OF DEFECTIVE RAISINS. 
The California Fruit Canners’ Association estimates 
that the quantity of defective raisins in growers’ hands 
is about 4,000 out of a total of 15,000 tons unsold. 





FUTURE CANNED GOODS SALES. 

As far as can be learned, most of the representatives 
of canning concerns who have been canvassing for 
future business in the Northwest are about through 
with their spring orders. Future canned goods busi- 
ness was not as heavy this spring as a year ago, but 
most of the solicitors report a satisfactory business. 
The prices so far made for this year’s pack are based 
on present values.—Twin City Commercial Bulletin. 





ASKS CANNED MEAT GUARANTY. 
Representative Haugen of Iowa wants Uncle Sam 
to give a guaranty of purity with every can of meat or 
meat products inspected by government officials under 
the new laws. Saturday he introduced a_bill providing 


that a label marked “inspected and passed” mygt be 
placed on all cans, pots, tins or other receptacles gop, 
taining meats or meat food products, when hermetically 
sealed and prepared for foreign or interstate commerce 
The bill also provides that no food product shall pe 
offered for sale under any fictitious, false or deceptive 
name, established trade names being permitted. 





TESTIMONY IN FITZPATRICK-GOODE CASE. 
The testimony in the Fitzpatrick vs. Goode case 
taken at Pontiac, Ill., at intervals during the last five 
months, for the Maryland courts, was completed last 
week before H. E. Torrance, who was appointed com. 
missioner for this purpose by the Maryland court 
The testimony will be forwarded to Frederick, Md, 





DODGEVILLE CANNING COMPANY DISSOLVED, 

The Dodgeville Canning & Manufacturing Com. 
pany, Dodgeville, Wis., was dissolved a few days 
since and the property taken over by the creditors, 
who have re-organized under the same name. 





RECEIVER FOR ERIE PRESERVING COMPANY. 

The Erie Preserving Company, Buffalo, N. Y., has 
been placed in a friendly receivership by the Ameri- 
can Can Company, the object being to protect all in- 
terests involved. It is stated that the promoter who 
undertook to place the stock of the Erie Preserving 
Company the latter part of last year failed and that his 
obligations foot up a large amount. 





FIRE DESTROYS CANNED GOODS. 

Nearly 10,000 cases of canned goods, besides much 
valuable machinery, were destroyed when the canning 
factory of Henry A. Osborne, at Osborne Station, on 
the Baltimore & Ohio Railroad near Havre de Grace, 
Md., burned recently. The loss is estimated at about 
$18,000. 





MARYLAND CANNING FACTORY BURNED. 
Fire last week completely destroyed the canning fac- 
tory of Albert Macey, near Camp Parole Station, Md. 
The blaze is believed to have been started by an in- 
cendiary. The loss amounted to $2,000, which was 
only partially covered by insurance. 





NEW DELAWARE CANNING COMPANY. 

The Liberty Brand Canning Company, of Dover, 
Del., has been incorporated with $25,000 capital stock. 
The incorporators of the Liberty Brand Canning Com- 
pany were Edward C. Wilson, Mark Morris and 
Arley B. Magee, all of Dover, Del. 








The EBY Tomato -Corer 
Pineapple Eye Remover 


Did you see them at the Con- 
vention and did you talk to 
Canners that use them? 








Price per doz., - $5.00 
Price for one, by mail, .50 
For sale by 


P. J. EBY -:- Trotwood, Ohio 
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ERFECT 
ACKERS’ 


Modern Automatic Equipment 
Ideal Shipping Facilities 


Correspondence Solicited 





National Can Company 


Detroit, Michigan 





---e Manufacturers.... 




















Cans 
































WE TAKE PLEASURE 

in calling your attention to the 
Gormley Patent Green Corn Husker. 
It is a winner, and a necessity to any 
Corn Packing Factory. Simple in 
construction, substantially built, not 
liable to get out of order. Will husk 
and silk over one ton of green com 
an hour, and clean enough to go direct 
to corn cutting machines. 


@ This Machine is fully covered by 
United States Letters Patent. 


@ Price and terms on application. 












MANUFACTURED AND SOLD BY 


WINTERS & PROPHET, - MOUNT MORRIS, N.Y. 
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THE THEORY OF FERMENTATION IN THE LIGHT OF 
MODERN SCIENCE. 


DR. P. MARTENS, IN “PURE PRODUCTS.” 


The preparation of fermented beverages, the con- 
version of wine and similar materials into vinegar and 
other industries of fermentation, are well known since 
many centuries. The operations themselves, however, 
were carried on after the most old-fashioned of meth- 
ods, without the brewer or vinegar manufacturer be- 
ing in the least conscious of the real nature of the fer- 
mentation. The elucidation and explanation as to the 
true causes of the fermentation and the various chem- 
ical and biological phenomena involved, were accom- 
plished only in the middle of the last century. Only 
since that time have chemists of considerable reputa- 
tion made this study the subject of their investigations. 
Among the large number of scientists in this field we 
need only mention names like Berzelius, Mitscherlich, 
Schwann, Kiitzing, Liebig and Pasteur. 

Thus there arose gradually a new branch of chem- 
istry, namely the chemistry of fermentation, which 
now in constantly greater degree is attracting uni- 
versal attention. In recent years two of the highest 
scientific honors, the Liebig commemorative medal of 
the Society of German Chemists and the Nobel Prize 
for chemistry, have been awarded to a fermentation 
chemist, Professor Edward Biichner, of Berlin, cele- 
brated on account of his discovery of zymase. These 
facts give us occasion to discuss the theory of fer- 
mentation in the light of modern science. 

In the beginning of the last century it was not yet 
known that yeast is to be regarded as a living agency. 
The nitrogenous nature of the yeast substance was, 
however, already known, and it was the general opin- 


ion that the albuminoids of the fermentation media 
in combination with the atmospheric air, underwent 
a decomposition, in which the yeast was separated oyt 
Gay-Lussac was probably one of the first who gy¢. 
ceeded in bringing about the preservation of food. 
stuffs by the influence of boiling heat, together with 
the exclusion of air. By this experiment he believed 
he had adduced the proof that air was to be regarded 
as the principal co-operative agent in fermentation 
and putrefaction. 

Schwann was the first who regarded the yeast as 
a living plant. He knew that fermentation and putre. 
faction are suppressed by the application of high tem. 
peratures, for the reason that the living organisms that 
were the exciters of these phenomena were not able to 
stand heat. Among others, he adduced the following 
experiment: Into two bottles filled with food-stuffs 
rendered germ-free by the application of boiling-heat 
he conducted air which had previously been passed 
through red-hot tubes and thereby rendered sterile. 
As the food-stuffs subjected to this treatment showed 
good keeping qualities, the proof was thereby adduced 
that not the air in itself but the germs mixed with it, 
were to be regarded as the true causes of putrefaction 
and fermentation. ; 

During the following decade we find a fierce dispute 
raging between the representatives of the vitalistic 
theory of fermentation and their opponents, whose 
principal champion was Pasteur on the one hand, and 
Liebig on the other. 

In all the investigations of Liebig he gives expres- 
sion to the idea that the yeast is a nitrogenous sub- 
stance, which possesses the property to bring about 
fermentation in other substances—that it is a contact 
substance which transmits the movement present to a 











The wonderful new model, Oliver No. 5, has taken the 
market by storm. 

Its reception by the public has exceeded in enthusiasm 
anything we had dared to anticipate. 

Employers and stenographers alike have welcomed it as 
he one machine that answers the multiplied needs of the 
10ur. 

The cry is for Speed! Speed! Speed!—and the Oliver 
responds. 

he demand for Durability is filled by the sturdy, steel- 
clad Oliver. 

To a call for a writing machine that will do many 
things and do each of them equally well, the Oliver 
answers with its unexampled versatility, 

—Its visible writing saves the strain on eye and brain. 

—Its legibility lends beauty to its work. The letters 
Sas pear the Oliver imprint are the letters that seem to 
speak. 

Oliver No. 5 fairly bristles with _new and exclusive 
time-and-money-savin features. We have space to 
mention only. a few of the more important ones. 

—Disappearing Indicator shows exact printing point. 

—Balance Shifting Mechanism saves operative effort. 

—Line yg Device is fine for tabulated work. 

—Double Release doubles convenience. 

—Non-Vibrating Base insures stability. Yet with all of 
these added improvements, we have still further simplified 
the Oliver—by fusing brains with metal. 

Oliver No. is a dream come true—the dream of 
Thomas Oliver crystallized into this wonderful mechanism 
of shining steel that embodies every possible requirement 
of a perfect writing machine. 








New Oliver No. 


Sets Swiftest Pace Ever Known in Typewriter Selling 


Ask the nearest Oliver agent for a Free Demonstration 
of Oliver No, 5. Or send fer The Oliver Book—yours-for 
a postal. 


The Oliver Typewriter Co., The Oliver Typewriter Bldg., Chicago 
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J F R O M F B ~ | & F We can supply for present delivery at lowest 
“ prices, or will make growing con- 
tract prices for 1908 crop 


SEED COMPANY BEANS, BEETS, CUCUM- 


BERS, ONIONS, SQUASH, 
PEAS, SWEET CORN and 
TOMATOES. 


—SEEDS— oa 


CORRESPONDENCE INVITED. 
Used by 


CAMBRIDGE VALLEY SEED 
GARDENS 


LARGEST GROWERS OF 


CANNERS, PACKERS and 


PICKLE MANUFACTURERS camenioen, new vonx 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thies. Office 
Not Later Than Tuesday. 

















WANTED 


EXPERIENCED HELP WANTED. 
WANTED—Competent processor, skilled in fruit processing; 
would prefer one willing to invest a small amount as evi- 
dence of good faith. State references and salary expected. Ad- 
dress Lewiston-Clarkston Canning Co., Ltd., Lewiston, Idaho. 

















WANTED—An A-1 processor, one who is capable and can 

furnish references, to take charge of a large kraut and 
pickle factory. Must furnish A-1 references. Address ‘‘R. 
F. G.,’’ care THE CANNER. 


POSITIONS—SUPERINTENDENTS, PROCESSOR, ETC. 
WANTED.—Up-to-date canner wants position as superinten- 

dent or processor of beans, baked, limas, and kidney; also 
tomatoes; 10 years’ experience. Address ‘‘H. L. J.,’’ care 
THE CANNER. 











WANTED.—Position as salesman by man of ten years’ ex 

perience selling canned goods and dried fruits, in the capacity 
of broker or selling direct from canner to jobbing trade. Ad- 
dress Box 100, care THE CANNER. 





WANTED—Position as superintendent, by processor; twelve 
years’ experience; can pack variety fruits and vegetables; 
good references. Address ‘‘H. P. O.,’’ care THE CANNER. 





WANTED—Position, processor, capper-man; understand all 

canning machinery, steam pumps, engines and boilers; or 
would like to hear from some good town willing to finance 
small canning factory, with view to building up. Address 
**M. H. C.,’’ care THE CANNER. 





WANTED—Position as superintendent and processor; six 
years’ experience; pack full line of vegetables; understand all 
kinds of machinery. Address ‘‘R. L.,’’ care THE CANNER. 


ners will find asparagus a profitable vegetable to pack, be. 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THE CANNER Publishing Co, 
22 E. Randolph St., Chicago. E 











WANTED—Position as superintendent or processor on corn, 
peas, or tomatoes. Good references. Address ‘‘B. D. L.,’’ 
care THE CANNER. 





WANTED—Position as superintendent and processor; will 

accept moderate salary; am sober and reliable; good man- 
ager of help; thoroughly posted on all fruits and vegetables; 
good references. Address ‘‘W. H. W.,’’? care THE CANNER. 








MACHINERY. 


WANTED—Six upright kettles, 40x72. 
Nebraska City, Neb. 
WANTED—Four copper kettles. Address the Empson Pack- 
ing Co., Longmont, Colo., stating price, size, condition, and 
what fittings they have. 


Otoe Preserving Co., 











BOOKS ON AGRICULTURE. 
WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. 8S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 22 E, Randolph St., 
Chicago. } 





WANTED—Buyers for a book on the culture of Asparagus, 
by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 








WANTED—Boiled or Condensed Cider and Vinegar Stock. 


Chicago, Ill. 


a 


FOR SALE=—— 

















MACHINERY. 


FOR SALE—One Monitor Grader, No. 6; good condition: 
cheap. Address Minnesota Valley Canning Co., Le Sueur, 
Minn. . 





FOR SALE—1 Monitor Pea Grader, No. 6. 
1 Remington Capper, with Wiper Complete, only 

used 30 days. , 
Bassett’s No. 2 Tomato Pulp Machine. 
Conant Cooker, Filler Complete. 

Remington Can Wiper. 

Single Steel Power Patcher. 

Hand Hoist Complete. 

Power Kraut Cutter. 

Baldauf String Bean Filler. 

Huntley String Bean Cutter. 

M. & 8. Corn Silker. 
20 feet Mathew Gravity Carrier with Curves, 
Address Big Stone Canning Co., Big Stone, S. D. 


1 
1 
1 
1 
1 
1 
1 
1 
1 
1 





FOR SALE—One double Burnham corn cooker. 
One Hawkins capper. 

In good working order; price reasonable. 

State,’’ care THE CANNER. 


Address ‘‘ New York 





FOR SALE—1 Invincible String Bean Grader. 
1 Lewis String Bean Cutter. 
1 Baldauf Can Filler. 
1 Monitor Can Filler. 
Merrell-Soule Co., Syracuse, N. Y. 





FOR SALE—A 2% Burt Labeler; used thirty days; first- 
class condition; best offer takes it. Address ‘‘F. J.,’’ care 
THE CANNER. 





FOR SALE—Monitor pea grader in good condition; only been 
used three seasons; $250. Address ‘‘N. H. No. 2,’’ care 
THE CANNER. 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WAKEM 
& McLaAvuGHLIN, INC., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 


a higher price on account of being on the spot. Warehouses 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Illinois 
St., Chicago. 
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:ALE.—Two complete canning outfits, very little used, 
on guaranteed ; will sell as a whole or in part: 3 
‘del M cutters, 4 M. & S. silkers, 3 Burnham cookers, 3 
a double dump sealders, 3 Stevens fillers, 3 Sprague ex- 
hause boxes, 1 Harris hoist, 1 Sprague hand hoist, 6 M. & 8. 
40x72 retorts complete, 1 Westinghouse 40-light dynamo and 
witehboard, 2 Bueklin Cyclone pulp machines, 2 carburettors 
/ d blowers, 4 four-wheel trucks, Triumph power capper, 4 
inife kraut cutters, 40 H. P. hor. boiler, 15 H. P. hor. engine, 
1 auto tipper, Gould’s rotary pump, lot No. 2, No. 3 and No. 
10 eans good as new, 2,000 No. 2 shooks, 2 worm screws, 
Sprague double-mouth fire pots, 2 bean separators, 2 bean and 
apple shaker fillers, 14 three-tier crates, 7 four-tier crates, 12 
pea blanching pails, cob and box conveyors, 8 doz. fiber 
buckets, 5-ton Champion scale, 2 600-lb. platform scales, 
lanching, cooling and syrup tanks, 2-8-20-30 barrel tanks, 
shafting, hangers, pulleys, belting, piping and Fairbanks 
valves, fittings, 1 M. & S. cooker, 1 Hawkins capper, 1 32x51” 
retort, 8 power apple pearers, 2 Sprague 1893 cutters, pipe 
fitting hooks, gas brackets, peeling” tables, searchlight cords, 
16 ¢. p. bulbs, ete. Address Hugh Ross, Woodbine, Pa. 





FOR SALE—One Scott Rotary pea grader, 40-inch; in good 

condition; full set sieves and two extra; $225. One No. 16 
Clipper cleaner; full set sieves for green peas and extra sieves 
for cleaning seed; $75. Address Ft. Atkinson Canning Co., 
Ft. Atkinson, Wis. 








SEEDS. 


FOR SALE.—200 bu. Country Gentleman seed corn at $5 per 
bu.; test 90 per cent. Address Box 555, eare THE CANNER. 





FOR SALE.—50 bu. of Crosby and 18 bu. of Moore’s Early 
Sweet corn seed; all growth of 1907 and of good growing 
quality. Address Box 250, care THE CANNER. 





FOR SALE.—500 bu. Alaskas, 500 bu. Horsford Market Gar- 

den seed peas; crop 1907; rogued and hand-picked; choice 
stock; can furnish either Jerome B. Rice Seed Co.’s growing, 
f. 0. b. Detroit, Mich., or the M. G. Madson Seed Co.’s grow- 
ing, f. 0. b. Manitowoc, Wis.; write or wire us for prices. 
Wm. Larsen Canning Co., Green Bay, Wis. 





FOR SALE.—A few hundred bushels of Country Gentleman 

seed corn, grown by Jerome B. Rice Seed Co., for shipment 
f. 0. b. their station. Quality strictly choice, good test; sam- 
ples furnished upon application. For special price and other 
terms address ‘‘Good Seed,’’ P. O. Box 457, Indianapolis, Ind. 





FOR SALE—Several hundred bushels each of the following 
varieties of seed corn: Country Gentleman, Early Evergreen, 

and Acme Evergreen. High germination. For prices and 

samples address Bloomington Canning Co., Bloomington, III. 





FOR SALE—200 bushels of Improved Stratagem Pea Seed. 
200 bushels of First and Best Pea Seed. 
75 bushels of Alaska Pea Seed. 
Michigan grown by well-known seedsmen. Prices on applica- 
tion. Address Utica Canning Co., Utica, N. Y 





FOR SALE—400 bushels choice Alaska seed peas at a very 
reasonable price. Exeter Canning & Pres. Co., Ltd., Exeter, 
Ont., Canada. 





FOR SALE—25 bushels 1907 grown Country Gentleman seed 
corn; tests 90 per cent or better; samples and prices on 
application. Merrill Canning Co., Harlan, Iowa. 





FOR SALE—A limited amount of choice Acme Evergreen 
‘seed corn; samples and prices on application. M. W. Jones, 
Vinton, Iowa. 





FOR SALE—We have a limited amount of Country Gentleman 
seed corn for sale; sample and price on application, Ad- 
dress the DeGraff Canning Co., DeGraff, Ohio, 





FOR SALE—We have a limited amount of Country Gentle- 
man seed corn which germinates 86 per cent. Samples and 
prices on application. Address C. J. Off, Peoria, Ill. 





FOR SALE—We have a limited amount of Early Evergreen 
and Country Gentleman Seed Corn for sale; samples and 
. on application. Address Iroquois Canning Co., Onarga, 
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FOR SALE—180 bushels of choice Advancer pea seed; price 
$5 per bu. Address ‘‘C, W. C,,’’ care THE CANNER. 


FOR SALE—Six hundred bushels hand-picked Alaska seed 

peas, 600 bushels hand-picked extra early seed peas, 3,000 
pounds selected Indiana pumpkin seed. Write Van Camp 
Packing Co., Indianapolis, Ind., for prices. 








FOR SALE—Seed Corn. We have for sale several hundred 

bushels of Al 1907 crop Acme Evergreen Seed, testing about 
85 to 90 per cent. Prices on application. Address The Gibson 
Canning Co., Gibson City, Ill. 








CANNING PLANTS 


FOR SALE—A pea, fruit and vegetable factory; one line; 

capacity, 30,000 cans; Hawkins Capper, Ballard pea filler, 
five closed retorts, power hoist; everything in good repair.: Ad- 
dress the Wallace Co., Port Austin, Mich. 





TO LEASE—WANTED, man to lease new fruit canning fac- 
tory on liberal terms. Address Swatika Canning Co., Em- 
mett, Idaho. 





FOR SALE.—Canning factory located in best tomato-growing 

district in Indiana; 750 acres tomatoes easily secured at $7 
per ton; business established in 1898; pack tomatoes, pumpkin, 
kraut, and kidney beans; total, 100,000 cases per year; reason 
for selling, involved in other business. Address Clay City 
Packing Co., Clay City, Ind. 


CODE BOOKS, ETC. 


FOR SALE—New book on ‘‘ Celery Culture,’’ by W. R. Beat- 

tie, of Bureau of Plant Industry, U. 8. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 











FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 22 E. Randolph St., Chi- 
cago. 





FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 





IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago, 








MISCELLANEOUS. 
Processes For Sale 
Tomato Catsup. Corn. 
Tomato Sauce. Tomatoes. 
Tomato Pulp. Suecotash. 
Peas (clear liquor). Apples. 
String Beans. Peaches. 


Spinach. Pears. 


Sweet Potatoes. Pineapples. 
Sauer Kraut. Raspberries. 
Cream Hominy. Strawberries. 
Red Kidney Beans. Gooseberries. 
Lima Beans. Whortleberries. 
Baked Beans. Blackberries. 
Pumpkin. Plums. 

Squash. Cherries. 
Roasting Ears, No. 10 cans. All Soups. 


The above processes are furnished by a practical packer of 
25 years’ experience, giving full instructions on varieties used 
for canning and methods of growing the same. Prices for 


‘these -processes reasonable. First-class references furnished. 


Address ‘‘Information,’’ care THE CANNER. 
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small extent among its own molecules, in a higher 
degree upon the fermenting substance. 

Pasteur represented the view that all fermentation 
and putrefaction were to be regarded as the vitalistic 
function of certain living organisms. Without life, 
no fermentation. He produced evidence to show that 
in lactic acid fermentation, the sole cause was a mi- 
croscopic fungus, the lactic acid bacillus. He suc- 
ceeded in proving the presence of the fungus in butyric 
acid fermentation, and likewise in the vinegar fer- 
mentation of wine. He proved, furthermore, that the 
most important and most significant fermentation, the 
alcoholic, i. e., the conversion of sugar or starch into 
alcohol and carbonic acid, is induced by the living cells 
of the fungus saccharomyces cerevisiae. The living 
veast fungus requires oxygen for its subsistence, 
which, instead of deriving it from the air like other 
plants, it extracts from the sugar, thereby causing 
the splitting up of the sugar molecule. Pasteur did 
not unreservedly give expression to the opinion that 
sugar was taken up by the yeast as a nutrient ma- 
terial, giving off alcohol and carbonic acid as products 
of assimilation. He, indeed, left room for the possi- 
bility that the yeast was the creator of an enzyme, 
which on its part accomplished the decomposition of 
the sugar. Yet, nevertheless, “no fermentation with- 
out the simultaneous presence of living organisms.” 

But, however alluringly simple the conception was, 
that the albuminoids of the fermentation fungi bore 
within themselves the fermentative power, and how- 
ever close approximations to the truth the various 
theories were, experiment had not up to that time 
proved it; they had not till then succeeded in isolating 
out of the yeast a fermentation-generating enzyme. 

It was Buchner who, in 1896, accomplished this. In 
his investigations he started from the conception of the 
microscopic structure of the yeast fungus. The cells 
of the saccharomyces cerevisiae are minute bubbles, 
in whose midst is the cell-body or the protoplasm. 
The cell-body is surrounded by a minute skin, the cell 
membrane, through which the absorption of food and 
the excretion of products of assimilation are carried 
on. It was, however, impossible to obtain the cell- 
body or protoplasm alone, by removing the cell mem- 
brane. Biichner conducted his operations for this 
purpose as follows: The yeast was thoroughly mixed 
with sand and kieselguhr, a fine infusorial earth, and 
vigorously ground, whereby he succeeded in bursting 
the cell membrane. He thus obtained a pasty mass, 
from which by pressing under a strong pressure, the 
expressed liquid, i. e., the contents of the protoplasm 
cells, was derived. This pressed out liquid contains the 
same enzymes as the living yeast cells, particularly the 
zymase. ‘The liquid is capable, exactly like the living 
yeast itself, of inducing alcoholic fermentation in 
sugar. 

The expressed liquid itself, however, does not keep 
for a very long time, and after standing for a short 
while loses its fermentative powers. Under low tem- 
perature it may, however, be evaporated to dryness, 
and there is thus obtained a hard, whitish mass, which 
retains its fermentative power unchanged for a very 
long time. Furthermore, by precipitation with alcohol 
and ether a substance can be obtained from the ex- 
pressed liquid, which possesses enduring and stable 
fermentative properties. From this again, by means 
of glycerin, the purer enzyme can be extracted, and 
this extract is also capable of again setting sugar solu- 
tion in fermentation. The merit of Biichner is, that 


‘large losses in peach growing. 


he definitely disunited the phenomenon of ferment, 
tion from the vitalistic process of the yeast. 

In like manner the isolation of the active enzyme 
from the butyric acid and acetic acid bacteria was a. 
complished. 

The discovery of zymase as a cause of fermentation 
marks a new epoch in physiological chemistry, which ig 
not limited merely to the theory and practice of the 
science of fermentation, but extends into the domain 
of the phenomena of organic life. Various research¢s 
have already been undertaken in which it was attempt. 
ed to reduce apparently complicated vitalistic phe 
nomena to comparatively simple enzymatic influences 
and the field of assimilation in organisms opens up 
auspicious and significant prospects: 





THE WINTER KILLING OF PEACH. BUDS. 
COMPILED FROM MISSOURI STATE BULLETIN No 74. 
Winterkilling of buds is the cause of frequent and 
The injury. is: some- 
times due to the starting of the buds before danger of 
late spring frosts has passed or to their swelling during 
exceptionally warm winter periods.- By inducing tregg 
to mature buds late in the fall the buds will not finish 
their resting period, and: so will ‘not ‘be likely to start 
in the spring until danger of frost and cold is past, 

In a recent bulletin of the Missouri Station, W. H. 
Chandler reports the results of. investigations which 
were undertaken to ascertain the effects of severe 
pruning and methods of training; thinning, and cul- 
tivation on the hardiness of peach buds and to deter- 
mine the relative hardiness of different varieties. The 
more important of these results obtained are summar- 
ized as follows: : 

It is well known that the vigor of growth of a peach tree 
ean be increased by heading back, by cutting off a considerable 
portion of the ends of the branches in late winter or early 
spring when the fruit buds have all been killed. 

This is an excellent treatment to enable trees to recovery 
from injury to the wood by severe winters. 

The fruit buds formed on this vigerous growth of new wood 
in sections north of Missouri are more liable to injury from 
the cold of the following winter. 

The buds on this vigorous new wood, however, finish their 
resting period’ later and are therefore not so readily started 
into growth by warm periods in winter to be killed hy cold 
periods following. 

In Missouri, especially the southern half, there is in nearly 
every winter warm, weather to start the buds into growth to 
a small or large extent. 

In most of Missouri, then, fruit buds on trees that have made 
rather a vigorous growth, caused by reasonably severe heading 
back or by cultivation, are the less liable to winter injury. 
This has been true in the Missouri Experiment Station orchard 
and in others during each of the last two years. 

Heading back may be too severe, however, since in any year 
the fruit buds most likely to come through the winter safely 
are those at the base of the whips of new wood, and if the 
heading back has been too severe the growth will be so dense 
that no fruit buds will be formed at the base of those whips. 

In the experiment station orchard the trees having the small- 
est percentage of buds killed were those trained to a spreading, 
open head, and forced by pruning and cultivation to make a 
vigorous growth. 

The fruit on trees with spreading heads does not rot 9 
badly as that on trees with dense heads. ’ 

The fruit on trees making rather a vigorous growth, unless 
the growth is too vigorous, is larger than that on trees making 
smaller growth. This is true except with the early varieties, 
where a tree making a rather small wood growth bears the 
better fruit. ‘ 

Thinning the fruit enables the tree to set more hardy fruit 
buds for the next erop. 

In the station orchard where only one side of a tree was 
thinned the side not thinned had from 5 per cent to # 
* Plants generally have resting periods, a period when, witl- 
out special treatment, they cannot be forced into growth. 
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Economical Gas 


A complete installation re- 
quiring no floor space ex- 
cept for blower. This 
machine will furnish ample 
gas under blast THROUGH - 
ONE LINE OF PIPE to op- 
erate three lines of can- 
ning machinery, using 
LOW GRADE GASOLINE 
without waste. Write for 
catalog giving particulars. 


U.S.Gas Machine 


Company 


- Muskegon, Mich. 


Craece Navel 
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TheMachine thatis 
Without a Rival 
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ALL Canners now admit that 
the Invincible String Bean Grad- 
er is the only machine on the market 
__ worthy of the name. 
near perfection as is possible, and 
there is no other machine on the mar- 
ket that can approach the Invincible 
in any regard. 
@ Write us for circular and list of 
users. Get your order placed early 


so as to be sure of getting ready for 
the string bean pack in time. 


Its work is as 





Also Manufacturers of the Invincible String Bean Cutter, Invincible Split Pea Separator, 
Invincible Beet Grader and other Canners’ Specialties. 
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per cent more of its fruit buds killed by a temperature of 6 
degrees below zero on February 5, 1907. 

Many varieties, like the Elberta, Crawford, Golden Gate, 
Oldmixon and others, the fruit buds of which are known to 
kill badly in Missouri, do so because they finish their resting 
periods early and are therefore easily pushed into slight growth 
on warm days in winter. 

Varieties of Chinese Cling and green-twigged types (except- 
ing the Elberta, which has more the character of the Persian 
race) are generally late in finishing their resting periods and 
are, therefore, better adapted to the Missouri climate. 

The results of these experiments show that in gen- 
eral those treatments which induce vigorous growth 
of new wood, prolonging thereby the resting period of 
the buds, lessen the danger of winter killing. It is 
thus seen that good cultivation, pruning, thinning, and 
the like, which are commonly employed to improve the 
quantity and quality of fruit, also tend as a rule to 
lessen the danger of winter killing referred to. In 
pruning, however, it should be remembered that the 
young whips produced are more sensitive to prolonged 
cold in winter than harder wood, and the trees should 
be headed back only into two-year-old wood. The 
Missouri experiments indicate that the purple-twigged 
varieties as a rule finish their resting period earlier 
than the green-twigged varieties, and hence are more 
likely to be winterkilled, and this offers a possible basis 
upon which to develop more resistant and safer va- 


rieties. 


PENNSYLVANIA FOOD COMMISSIONER FOUST ON 
DR. WILEY AND HIS CRITICS. 

“One Hugh Gordon Miller contributes a long arti- 
cle,” writes James Foust, Dairy and Food Commis- 
sioner of Pennsylvania, in the January Bulletin of the 
Pennsylvania Department, “to a recent number of 
Leslie’s Weekly. It is entitled ‘Making the Pure Food 
Law Unpopular, Obnoxious and Hurtful to Business.’ 
Mr. Miller is described in the editorial columns of 
Leslie’s Weekly as a ‘well-known and reputable law- 
yer.’ The purpose of his article is well expressed by 
its title. It is at least interesting to observe that a 
busy lawyer has the time and the inclination to fly to 
the defense of harassed industries. It is equally inter- 
esting to know that some of the trade journals most 
widely circulating among the retail dealers of the 
United States resent his intrusion as little short of an 
impertinence. 

“Mr. Gordon makes himself ridiculous and creates 
suspicion concerning the absolute disinterestedness of 
his motives by assailing Dr. H. W. Wiley. He directly 
charges that Dr. Wiley ‘is as much responsible for the 
present demoralization of a great mass of the business 
of the United States as any person in the country.’ 





That is to say the conservative efforts of Dr, Wiley tp 
enforce the provisions of the food and drugs ag} of 
1906 caused the suspension of the Knickerbocker Trust 
Company, not the unlawful speculations of its 4 
as was generally supposed. It is pleasing, also, to 
serve that this ‘well-known and reputable New York 
lawyer’ absolves the President of the United State 
from any considerable responsibility for the financig 
turmoil. 

“Ignoring the surplusage in Mr. Miller’s fulmig. 
tion, we come directly to the heart of it. It appears 
that those for whom the gentleman speaks have typ 
grievances: They disapprove of the Department 9 
Agriculture’s action in undertaking to fix food stang. 
ards, holding that there is no authority in law for gy¢@, 
action. They are vexed because mixtures of gelatine 
and milk may not legally be labeled ‘ice cream’ Jp 
these Leslie’s Weekly adds another, the ruling that go. 
called ‘corn syrup’ must be designated ‘glucose,’ its 
proper name. It is to be feared that the effort jp 
arouse public indignation over the woes of certain 
manufacturers or to secure congressional action ip 
the line of larger liberty is doomed to flat failure. Jt 
is difficult to stir a people up to action prejudicial f 
their own health. 

“It ought to be understood that nothing has abso- 
lute authority except the national and state laws. Cop- 
cerning the rulings and opinions which issue from time 
to time from his department, Secretary James Wilson 
states plainly that they do not have the authority of 
law. If their correctness is doubted by manufacturers 
or dealers they may be disregarded until the courts 
have authoritatively decided whether the agents of the 
department were right or wrong in their conclusions. 
So far as this bulletin is concerned, its observation of 
Dr. Wiley’s movements convinces it that he has been 
moving with great caution and exercising sound dis- 
cretion. No step is taken without previous counsel 
with his associates or without the approval of Secre- 
tary Wilson. The supreme effort of those charged 
with the administration of the law is to secure the cor 
rect branding of food products offered for sale. There 
is no objection to the use of gelatine in the preparation 
of frozen compounds. What the agents of the gov- 
ernment do object to is the effort of manufacturers 
to convince the consuming public that pure ice cream 
and a frozen compound heavily loaded with gelatine 
are identical. The consumer has the right to informa- 
tion. If he wishes real ice cream he has a right to 
know that he is getting it, or that the dealer is offering 
him a cheap substitute. Is there anything wrong about 
that? Is the determination to insist upon compliance 








Pea and never fails to give satisfaction. 





THE WISCONSIN PEA CANNERS’ CO. 


Packers of LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on ihe 
market. Our EUREKA brand, while a trifle cheaper, is a fine Extra Standard 


us, and are strictly guaranteed to be exactly what the label represents. 
Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by 
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CLIMAX AUTOMATIC PEA WEIGHER 


Weighs the peas at the viner and automatically 
registers the weight. 








Saves one man on every viner. 
Prevents errors and arguments. 


Can be set to weigh any amount up to 40 lbs. 
at a dump. 


WEIGHS A CONTINUOUS STREAM 


Guaranteed to do the work or no pay. 


WE ALSO MAKE 


CAP PLACERS, PULP FILTERS, 
PULP ELEVATORS, Etc. 


WRITE FOR PARTICULARS 


CLIMAX MACHINERY COMPANY inownarous, morana 
































"BLISS" 
CAN MAKING MACHINERY 








Our Machinery is specially adapted 
for the rapid and economical pro- 
duction of Sanitary Cans, Packers’ 
Cans and Tin Packages of all de- 
scriptions. We fit out both large 
and small plants. 


Estimates Furnished. Correspondence Solicited. 








BLISS” Automatic Double-End Crimping Machines, E W. B LISS Co MPANY 


Nos. 9 and40 33 ADAMS STREET, BROOKLYN, N. Y. 
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with so simple a rule likely to embarrass any honest 
manufacturer or injure his business? The same thing 
is true concerning so-called ‘corn syrup.’ It is glucose 
under a more attractive name. In his letter of protest 
to the Secretary of Agriculture, Secretary Green, of 
the National Association of Retail Dealers, rushes into 
the breach, declaring that the use of the word ‘glucose’ 
will injure business. The National Grocer, which has 
fair means of knowing the situation, hints that he rep- 
resents nobody but the directors and himself and utters 
a broad truth when it declares that if glucose is as 
healthful and valuable as its friends claim it ought to 
be allowed to win its way on its own merits. That is 
the crux of the situation. Honest names for all prod- 
ucts offered for sale; no deception of the consuming 
public.” 





OYSTERS IN FRANCE. 
Consul George H. Jackson, of La Rochelle, sends 
the following information concerning oysters and fish 
on the French coast: 






“The Marennes oyster is considered the most popu 
lar in France. The oyster parks are laid out jn 4 
space between the island of Oleron, the island of 
and the mainland. Each ebb tide permits the 
of the Seudre to-flow over the beds. The bivalyes 
brought to this locality in large numbers from the 
breeding beds at Archeson. Here they are deposited 
in the mud to fatten and to take on the peculiar 
pery tint and taste, which makes the green oyster of 
Marennes popular in France. According to the sta. 
tistics of 1907, shipments of oysters from one of the 
two railway stations gave a total of 8,220 tons, which 
necessitated the use of 620 freight cars. The increase 
over 1906 was over 150 tons.” 





ACT QUICKLY, CANNERS. 

If you have more seed than you will use, sell the 
surplus to somebody who hasn’t enough. A want aq 
in THE CANNER will find that somebody for you, But 
you must act quickly. Write out your little ad. and 
send it in today. 





es 





THE. SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR | 
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F. O. B. cars Hoopeston, Illinois. 


Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $800.00 
For further information and catalogues, address 


Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois, 











The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Tratk and Cables, $300.00, 
. O. B. cars Rome, N.Y. For 
urther inf jon and catalog 

address 














































Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 





ROM E, N. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 









a Consider it the Best Investment They Ever Made. 
“TIF YOU WANT THE BEST BUY THE HAWKINS 





. THE STAR .... 
CAPPING MACHINE 











i, 


This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
PALES OFFICE, 5 Wabash Ave.,_— - - - - - CHICAGO 
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Another Winner 


Our “Stewart” 
Side Seam 


Soldering Machine 


Uses less than 34 Ibs. solder per 1M 
No, 3 cans. 


No solder on inside of can. 
Will gladly show you. 








Stiles-Morse Co. 
CHICAGO, ILL. 


EVERYTHING FOR THE CAN MAKER 














TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect ies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by 
Glenn C, Sevey, B.S., and discusses.cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144pages, 75 cents. 

Order through THE CANNER. 




















Hawkins Universal Exhauster 


The best Continuous Aut tic Exh t 


. Furnished any size and any 





capacity desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


5 Wabash Avenue, CHICAGO 








Stop Hand Work 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that require the 
introduction of liquid to cans, 





THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or glass jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO, 


SALES OFFICE 
5 Wabash Ave., CHICAGO, ILL. 


FACTORY 
HOOPESTON, ILLINOIS 


DANIEL G. TRENCH CO, GENERAL AGENTS 
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ONOKO 
BABBITT METAL 


For All Machinery Bearings 





EVERY BAR IS GOOD 


js mixed by expert metal mixers, directly under the supervision of 
a practical chemist, whose work is to see that the original metals 
used are absolutely pure; that each proportion is added at exactly 
the proper temperature ; that the quantities are accurately weighed, 
and that the whole is mixed and blended into the pertect finished 
metal. 

“QNOKO” is absolutely as represented. It has been used and 
tested in many different bearings and many different ways—at 
high speed and under crushing loads, and doing all the work so 
well and lasting so long that recommendations are continually 
received. Every bar of ONOKO METAL is just like every other 
bar, and every bar is good. 


H.Channon Company. 


Chicago. 








[4 COMPLETE COURSE 
IN CANNING 


Being a Thorough Exposition of Practical Methods 
of Hermetically Sealing Canned Goods, and 
Preserving Fruits and Vegetables. 


By an Expert Processor and Chemist. 
This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 


PRICE $5.00 
Order through THE CANNER CASH WITH ORDER 
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Patents = Trade-Marks 


Food and Drugs Act Opinions 








9 9 29 


JOSEPH M. BOWYER 


1110 F. STRYET, H.W. 
WASHINGTON, 0. C. 


Attorney at Law and 
Solicitor of Patents. 

















| BooKS YOU OUGHT to HAVE 








THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 





Price $5.00. Draft with Order, 


FOR SALE BY 


“THE CANNER” 22 Randolph St, Chicago 





* 
PROF. DUCKWALL’S New Book 


Canning =d Preserving 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@LA Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St, Chicago 
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Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
Cans, Shooks, for the Asking 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 























FOR NEW SUBSCRIBER 








THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


22 Randolph Street,  - 


Chicago 





Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 


Name 
CO EI Le Os 5 To” Ae 
Town 


State 














DIRECTORY. 


Canners and Packers of 
North America 


AA 


This directory of the canning business jg 
strictly up-to-date and unquestionably the most 
valuable list of new names. ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk; 
etc.; manufacturers of pickles, catsup, pre 
serves, etc., in the United States and Canada, 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1908 directory ig . 
carefully revised and corrected, making the 
directory as nearly complete and accurate agit 
is possible to make a book of this kind. 

Price, 1908 directory, including the March 
and May extras, $5.00 post paid. Cash must - 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St, CHICAGO 


POCOOS GHOSE C OHHOO OOOH OD ST OOOOH FF OO70F 6450FF 005008 06000004 


GODOOO9OOOSS 690000000 000000 








Don't Wait 
Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
RIGHT AWAY 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 


PES ES 


GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 











Sprague Canning Machinery Company 


DANIEL G. TRENCH 6G CO., Gen’l Agents, 
5S Wabash Avenue CHICAGO, ILLS. 
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Have You Ever Used Wheeling Cans? 


Do you want to make a pack without. having a claimP 

Have you ever figured your loss of Profit on leaky 
your expense of cleaning other cans spoiled by leaks ? 

Do you want to get rid of having Corn turn Black a 
the seam of can ? 
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If you have not placed your order, better write us. If 
can not convince you that you should use Wheeling Cans, talk 
with our customers. You will find them in every section of thi e 
Central States. Better let us send you a sample Car Load 
Guaraateed to be better than any you ever used. = 





WHEELING CAN Compan} 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, Ind. 














